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PREFACE. 


The  question  that  will  very  naturally  be  asked  in  con- 
nection with  our  volume  is  :  Why  is  such  a  work  re- 
quired at  all  ?'* 

Is  there  not  already  an  abundance  of  books  devoted 
to  and  exhausting  the  various  branches  of  the  subject, 
from  the  monograph  which  discusses  all  the  points  and 
possibilities  of  cold  mutton  to  the  complete  housewife," 
whose  ^'  common  sense "  suggestions  and  elaborate  in- 
structions range  over  all  possible  topics,  from  the  currying 
of  a  lobster  to  the  management  of  a  husband  ? 

To  such  a  criticism  we  should  reply  that  cookery  is 
now  accepted  as  both  a  science  and  an  art.  As  a  science 
it  is  of  course  subject  to  all  the  laws  of  natural  develop- 
ment, while  as  an  art  it  can  also  lay  claim  to  the  privi- 
leges of  continued  inspiration,  and  the  disciples  of  to-day 
need  not  admit  that  all  wisdom  has  died  with  the  prophets 
who  have  taught  in  the  past.  In  sober  earnest,  there  has 
been  during  the  past  few  years  a  much  more  general  re- 
cognition of  the  fact  that  the  work  of  cooking,  upon  which 
depends  so  much  of  the  comfort,  and  in  fact  the  happi- 
ness of  existence,  cannot  be  successfully  carried  on  at 
hap-hazard  or  in  a  "  hit  or  miss  "  fashion.  The  interests 
imperilled  are  too  serious  and  the  results  of  failures  too 
grave.  It  requires  and  demands  careful,  persistent  study, 
and  should  utilize  also  all  possible  ingenuity  and  creative 
power  that  can  be  pressed  into  service. 

Originality  of  conception,  thoroughness  of  knowledge, 
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and  precision  of  method  may  be  said  to  be  as  important 
for  the  practice  of  cookery  as  for  the  practice  of  medicine, 
and  it  is  all  evident  that  the  more  fully  these  are  called 
into  play  for  the  former,  the  greater  the  prospect  of  get- 
ting rid  altogether  of  the  latter. 

The  due  recognition  during  the  past  decade  of  the 
proper  position  of  this  branch  of  human  knowledge  has 
led  to  the  establishment  of  institutions  planned  to  give 
instruction  in  the  principles  of  cooking,  and  to  further  its 
higher  development  as  a  fine  art ;  and  during  the  next 
few  years  we  hope  to  see  the  number  of  such  institutions 
largely  increased. 

I  was  so  fortunate  as  to  obtain  one  of  the  earliest  first- 
class  diplomas  issued  by  the  South  Kensington  School  of 
Cookery^  and  with  this  in  my  possession,  and  a  definite 
purpose  before  me  of  doing  what  was  in  my  power  to  fur- 
ther the  knowledge  of  my  fellow-women,  and  the  comfort 
of  my  fellow-men,  I  could  no  longer  feel  that  my  life  was 
aimless,  even  though  my  work  should  have  no  higher 
range  "  than  that  of  the  kitchen. 

It  is  pleasant  to  be  able  to  state,  as  well  for  the  credit 
of  the  school  whose  teachings  I  have  carried  out,  as  for 
my  own  satisfaction,  that  such  instruction  as  I  have  at- 
tempted to  give  in  Great  Britain  and  this  country,  through 
lessons  and  practical  examples  with  demonstration  before 
classes,  has  been  most  cordially  and  favorably  received  in 
all  quarters,  and  has  brought  me  very  warm  acknowledg- 
ments for  practical  services  rendered. 

In  the  course  of  my  work  with  classes,  I  have  found 
that  there  was  quite  a  general  demand  for  a  book  that 
should  embody  with  somewhat  more  comprehensiveness 
and  completeness  of  detail  than  was  possible  in  any  single 
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course  of  lectures,  the  whole  range  of  instruction,  and 
should  give  the  particular  application  of  the  general  prin- 
ciples ;  a  book  that  should  be  not  a  mere  stereotyped 
schedule  of  dinners,  suppers  and  breakfasts,  nor  a  de- 
pressing list  of  semi-intelligible  recipes,  but  one  that 
should  present  a  comprehensive  insight  into  the  general 
rules  for  the  intelligent  preparation  of  food,  and  at  the 
same  time  clearly  describe  the  several  means  and  pro- 
cesses of  arriving  at  desired  results. 

In  response  to  such  demand  this  volume  has  been 
prepared.  Nothing  has  been  included  in  it,  of  which  the 
practical  worth  has  not  been  thoroughly  tested,  and  it  is 
believed  that  the  examples  have  been  so  selected,  that, 
although  of  necessity  limited  in  number,  they  demonstrate 
the  whole  theory  and  practice  of  the  culinary  art,  and 
will  make  the  reader  familiar  with  the  most  approved 
methods  and  the  latest  attainments  therein. 

The  purpose  of  our  work  is  now  set  forth,  although  if 
the  whole  story  were  told  it  might  be  proper  to  show  how 
the  original  cook-book  grew  from  an  onion,  the  veritable 

"  Piece  of  chalot 
Which  she  never  forgot." 

But  this  touches  the  romance  of  the  whole  matter,  without 
which  nothing,  however  prosaic,  is  complete.  With  such 
prose  and  such  suggestions  of  romance  as  belong  to  my 
subject,  these  pages  are  now  submitted  to  the  interpreta- 
tion of  those  to  whom  my  book  is  most  affectionately  dedi- 
cated— the  world-wide  sisterhood  of  Housewives  and  their 
Husbands^  trusting  that  through  its  instrumentality  all  may 
be  convinced  that  while  Heaven  still  furnishes  the  food, 
the  promethean  fire  of  knowledge  has  redeemed  the  cooks. 
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SOUPS. 

Brown  Stock. — For  this  stock  there  will  be  required 
material  in  the  following  quantities  : 

Four  pounds  of  the  shin  of  beef,  four  young  carrots, 
four  Bermuda  onions,  one  small  turnip,  one-half  head  of 
celery,  one-half  tablespoonful  of  salt,  one-half  teaspoon- 
ful  of  white  pepper-corns,  one-half  teaspoonful  of  black 
peppercorns. 

First,  cutting  all  of  the  meat  from  the  bone,  remove 
the  marrow,  and  break  up  the  bone  with  a  hammer. 

Put  the  meat  and  bone  together  in  a  large  saucepan 
and  pour  over  these  five  pints  of  cold  water,  placing  the 
saucepan  over  the  fire. 

Bring  the  water  now  quickly  to  the  boiling  point  and 
skim  off,  when  boiling,  all  of  the  scum  that  arises  to  the 
surface.  Throw  into  the  saucepan  then  the  salt,  which 
will  bring  any  remaining  albumen  or  scum  to  the  top, 
when,  skimming  once  more,  add  to  the  contents  of  the 
pan  the  carrot,  turnip  and  celery  all  cut  into  very  small 
pieces.  Before  adding  the  onion  blanch  it  with  boiling 
water,  to  draw  from  it  the  greenness  which  produces  in- 
digestion, having  done  which,  put  it  together  with  the 
pepper-corns  into  the  saucepan  and  allow  all  again  to  boil. 

When  this  is  done,  draw  the  saucepan  to  the  side  of 
the  fire,  cover  it  closely,  and  allow  its  contents  to  simmer 
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slowly  for  five  hours,  at  the  end  of  which  time  the  stock 
should  be  strained  through  a  clean  towel  to  remove  the 
meat  and  vegetables,  the  juices  and  flavor  of  which  have 
been  extracted,  and  put  away  to  cool  for  future  use. 


!NOTE. — Water  boils  at  a  temperature  of  212  deg.,  and  to  boil 
meat  in  it  for  eating  or  to  prepare  stock,  the  water  having  been  first 
brought  to  the  boiling  point  should  be  permitted  to  fall  to  a  tempera- 
ture of  160  deg.  to  prevent  the  meat  hardening. 

A  second  stock  can  be  made  from  the  meat  and  bones  used  for 
the  first,  by  covering  them  again  with  cold  water,  adding  some  fresh 
vegetables,  and  bringing  all  to  the  boiling  point ;  allowing  the  pre- 
paration to  simmer  slowly  thereafter  for  four  hours. 

Clear  Soup. — Material  and  quantities  required  : 
One  quart  of  brown  stock,  the  whites  and  shells  of 

two  eggs  and  as  much  salt  and  pepper  as  can  be  held 

between  the  thumb  and  finger. 

The  stock  must  have  been  allowed  to  become  quite 

cold,  when  it  will  have  thickened,  and  set.   Then,  dipping 

the  corner  of  a  towel  in  boiling  water,  wash  the  grease 

from  the  top. 

Now  put  the  stock  into  a  saucepan  and  allow  it  to 
melt — a  copper  saucepan  is  preferable.  Put  the  whites 
and  shells  of  the  two  eggs  into  a  small  bowl,  add  to  them 
one-half  a  gill  of  cold  water  and  the  salt  and  pepper. 

When  the  stock  has  melted  add  the  eggs  so  prepared, 
and  with  two  forks  whisk  the  whole  briskly  until  it  boils. 

The  instant  the  soup  boils  cover  the  saucepan  closely 
and  draw  it  aside  from  the  fire,  and  allow  it  to  simmer 
for  ten  minute^\ 

Then  strain  through  a  clean  towel,  taking  care  not  to 
break  the  crust  which  the  eggs  have  formed  at  the  top  in 
process  of  clearing,  and  it  is  ready  to  serve. 
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Note. — Maccaroni  and  Vermicelli  Soup  are  made  from  this  Clear 
Soup  by  simply  boiling  the  maccaroni  and  vermicelli  in  water,  put  on 
cold,  then  putting  them  into  the  tureen  and  pouring  the  hot  stock  over. 

Kidney  Soup. — Quantities  and  materials  are  to  be 
used  as  follows  : 

Two  ox  kidneys,  two  quarts  of  second  stock,  two 
tablespoonfuls  of  Harvey's  Sauce,  two  tablespoonfuls 
mushroom  catsup,  one  ounce  of  flour  of  rice,  two  ounces 
of  butter,  one  grain  of  cayenne  pepper  and  a  little  of 
black  pepper  and  table  salt. 

In  preparing  this  soup  the  kidneys  have  first  to  be 
well  washed  in  cold  water,  then  after  being  thoroughly 
dried  in  a  towel,  they  must  be  cut  into  thin  slices.  The 
butter  is  next  to  be  put  into  a  dry  saucepan  and  heated 
until  smoke  begins  to  arise  therefrom,  the  pieces  of  kid- 
ney added  and  browned  therein ;  the  flour  of  rice  must 
then  be  put  into  a  basin  and  be  made  smooth  with  a 
little  of  the  stock,  when  the  Harvey  sauce  is  to  be  added, 
also  the  pepper,  salt,  cayenne  and  catsup,  after  which  the 
rest  of  the  stock  is  thrown  into  the  basin,  stirred  until 
well  mixed,  and  then  the  whole  mixture  poured  over  the 
kidney  as  prepared  and  placed  in  the  saucepan. 

Now,  putting  the  saucepan  over  the  fire,  stir  the  con- 
tents until  boiling  to  prevent  the  flour  lumping,  and  skim 
carefully  meantime.  After  this  boiling  point  is  reached 
the  saucepan  must  be  drawn  aside  from  the  fire,  tightly 
covered  and  allowed  to  simmer  for  two  hours,  when  it  is 
done.   

Note. — In  browning  meats  of  any  kind  the  stock  should  be 
poured  over  them  cold,  that  the  brown  which  has  been  obtained  may 
not  be  washed  away  in  the  process. 

Kidney  especially  should  be  cooked  over  a  slow  fire  to  prevent 
them  hardening. 
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Mock  Turtle  Soup.  — The  ingredients  for  this 
soup  must  be  provided  in  the  following  quantities  : 

One  calf's  head,  five  ounces  of  flour,  five  ounces  of 
butter,  one  ounce  of  mixed  spice,  two  Bermuda  onions, 
two  wine-glassfuls  of  sherry,  five  quarts  of  cold  water, 
one  lemon,  one  tablespoonful  of  mushroom  catsup,  one- 
half  tablespoonful  of  salt  and  two  teaspoonfuls  of  pepper. 

The  method  of  preparation  is  :  First  soak  the  calf's- 
head  in  cold  water  for  an  hour  for  the  purpose  of  cleans- 
ing it  of  blood  or  such  other  remaining  impurities  as 
there  may  be,  then  after  drying  the  same  in  a  clean  towel, 
put  it  into  a  large  sauce-pan  and  pour  thereon  the  five 
quarts  of  cold  water.  The  sauce-pan  is  then  placed 
over  a  quick  fire,  and  being  carefully  cleared  of  scum 
as  it  boils,  which  it  should  do  speedily,  the  onions,  mixed 
spices,  pepper  and  salt  must  be  thrown  in  at  once.  Hav- 
ing reached  the  boiling  point  and  the  flavoring  materials 
been  added,  the  whole  should  now  be  permitted  to  boil 
slowly  until  the  meat  will  readily  separate  from  the  bones 
— a  period  of  from  two  to  five  hours  to  be  determined  by 
the  age  of  the  calf — when  the  tongue  is  to  be  removed 
and  skinned,  also  the  meat  taken  from  the  cheeks  and 
both  cut  into  small  pieces  to  be  presently  used. 

The  bones  and  head  remaining  in  the  saucepan,  must 
now  be  permitted  to  boil  four  hours,  at  the  end  of  which 
the  liquor  should  be  drawn  off  and  strained,  and  the  small 
pieces  of  meat  remaining  in  the  saucepan,  must  be  col- 
lected, cut  finely,  seasoned  with  pepper  and  salt,  to  which 
add  a  little  flour,  and  then  combined  with  the.  two  fresh 
eggs  to  give  consistency  to  the  mixture,  rolled  into  small 
balls,  and  placed  in  the  oven  for  five  minutes  in  order  that 
they  may  keep  shape  by  being  hardened. 
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Now  taking  a  clean  saucepan  let  the  butter  be  melted 
and  the  remainder  of  the  flour  stirred  into  it,  when  the 
liquor  should  be  added  and  the  whole  stirred  until  it 
boils. 

The  pieces  of  meat  from  the  cheek  and  tongue  pre- 
viously prepared  must  now  be  thrown  in,  and  all  allowed 
to  boil  for  ten  minutes.  The  lemon's,  thinly  sliced,  are 
to  be  placed  in  the  tureen,  together  with  the  sherry  and 
the  balls  and  the  catsup,  over  which  the  soup  is  to  be 
poured,  when  it  is  ready  for  serving. 


Note. — If  the  soup  is  not  sufficiently  dark  in  color  a  little  cara- 
mel may  be  added,  the  instructions  for  the  preparation  of  which  are 
given  on  page — 

Brown  Soup. —  Materials  and  quantities  : 
Three  pounds  of  shin  of  beef,  two  and  one  half 
quarts  of  cold  water,  one  ounce  of  butter,  one  ounce  of 
flour  of  rice,  one  dessert  spoonful  of  mushroom  catsup, 
one  dessert-spoonful  Harvey's  sauce,  one  teaspoonful  of 
whole  black  pepper,  one  teaspoonful  of  whole  white  pep- 
per, one  dozen  cloves,  one-half  tablespoonful  of  salt,  six 
drops  of  caramel,  one  carrot,  one  turnip,  one-half  head  of 
celery  and  one  onion. 

In  preparing  this  soup  the  first  thing  to  be  done  is 
the  cutting  of  the  meat  from  the  bone,  and  the  remov- 
ing of  the  marrow.  Then  the  marrow  and  the  butter 
must  be  heated  together  in  a  large  saucepan,  and  when 
the  smoke  arises  from  them^  the  meat  and  bone  must  be 
put  into  the  same  and  browned,  and  the  vegetables  cut 
into  very  small  pieces  and  browned  also.  To  this  add 
the  water  in  its  given  quantity  and  allow  the  whole  to 
come  quickly  to  the  boiling  point,  skimming  carefully 
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meantime.  The  salt,  pepper  and  cloves,  should  now  be 
thrown  in  and  the  whole  allowed  to  boil  slowly,  for  four 
hours  when  the  liquor  should  be  strained  and  returned 
to  the  saucepan. 

The  flour  of  rice  should  now  be  put  into  a  bowl  and 
made  smooth  with  the  Harvey's  sauce  and  catsup,  then 
added  to  the  strained  liquor  in  the  saucepan,  and  boiled 
together  with  it  for  ten  minutes  to  prevent  the  flour  of 
rice  tasting  raw.  Just  before  serving  add  the  caramel 
which  does  not  require  to  be  cooked,  but  is  used  for  the 
purpose  of  giving  the  soup  the  proper  color. 

Giblet  Soup. — The  quantities  and  ingredients  re- 
quired are  : 

Two  sets  of  giblets,  three  quarts  of  stock,  two 
ounces  of  butter,  one  gill  of  sherry,  two  ounces  of  flour, 
one  tablespoonful  of  lemon  juice,  one  sprig  of  parsley, 
two  bay  leaves,  one  sprig  of  thyme,  one  grain  of  cayenne 
pepper,  one-half  a  saltspoonful  of  salt  and  an  equal  quan- 
tity of  pepper. 

The  manner  of  making  the  soup  is  as  follows  : 

The  giblets  must  be  scalded  and  picked  entirely  clean 
of  skin,  and  then  cut  into  small  pieces  equal  in  size. 
When  this  is  done,  next  melt  the  butter  and  brown  the 
giblets  to  a  pale  brown  in  it.  Then  add  to  them  the 
sherry  and  one  gill  of  the  stock,  after  which  let  it  cook 
slowly  until  the  liquor  is  reduced  to  one-half  the  quantity, 
when  the  remainder  of  the  stock  must  be  added,  also  the 
parsley,  thyme  and  bay  leaves,  and  let  all  cook  slowly 
together  until  the  giblets  are  tender,  the  time  of  which 
depends  upon  whether  the  giblets  are  of  chicken  or  fowl. 

When  the  giblets  are  tendet  they  should  be  removed 
and  the  liquor  strained,  which  is  to  be  thickened  with  a 
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little  flour,  the  flour  first  being  made  smooth  with  a  little 
cold  water,  and  then  the  whole  is  to  be  boiled  one  hour, 
after  which  the  giblets  must  be  returned  to  the  liquor, 
the  lemon  juice,  cayenne,  pepper  and  salt  also  added,  and 
all  permitted  to  boil  for  five  minutes.  When  it  is  done  it 
should  be  dished  very  hot. 

Hotch-potch. — The  necessaries  and  measures  for 
this  soup  are:  A  neck  of  mutton,  six  lamb  chops,  two 
quarts  of  cold  water,  six  young  carrots,  four  young  tur- 
nips, one  head  of  lettuce,  one  tablespoonful  of  parsley, 
one  pint  of  green  peas,  one  young  cauliflower,  one  half 
tablespoonful  of  salt,  one  small  teaspoonful  of  pepper. 

The  neck  of  mutton  must  first  be  washed  thoroughly 
in  cold  water.  It  then  should  be  put  into  the  saucepan 
and  covered  with  two  quarts  of  cold  water,  placed  over 
the  fire,  and  when  the  water  boils,  skim  it,  and  add  the 
salt,  allowing  it  to  boil  for  two  hours  thereafter.  At  the 
end  of  this  time  it  must  be  strained,  the  lamb-chop's,  first 
cut  in  two,  and  then  added,  the  turnips  quartered  and 
added  and  five  of  the  carrots  cut  into  thin  slices  and  also 
added,  and  all  allowed  to  boil  together  for  three  quarters 
of  an  hour.  After  this  put  in  the  lettuce  and  the  parsley, 
which  have  been  chopped  fine  meantime,  the  peas  and 
the  cauliflower,  the  flower  of  which  only  is  used,  the  pep- 
per and  the  remaining  carrot  which  must  be  grated,  and 
let  all  boil  slowly  for  twenty  minutes. 


Note.— The  heart  of  a  young  cabbage  may  be  added  to  this  soup 
by  persons  relishing  the  flavor  of  this  vegetable. 
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SOUPS.— SECOND  DIVISION. 

White  Stock. — For  this  stock  there  will  be  re- 
quired: one  fowl,  two  pounds  of  veal,  three  quarts  of  cold 
water,  one  Bermuda  onion,  two  leeks,  one  head  of  celery, 
two  cloves,  one-half  tablespoonful  of  salt,  one  teaspoonful 
of  whole  white  pepper. 

To  prepare  this  stock,  the  veal  and  the  fowl  must  first 
be  put  into  a  large  saucepan  and  covered  with  the  water, 
when  it  should  be  brought  quickly  to  the  boiling  point 
that  the  scum  may  arise  at  once  and  be  removed.  When 
this  is  done  the  salt  must  be  thrown  in,  after  which  it 
must  be  skimmed  again,  and  the  vegetables  thrown  in, 
the  cloves  and  pepper  also,  and  then  the  whole  left  to 
simmer  slowly  three  hours.  At  the  end  of  this  time  it 
should  be  strained  through  a  clean  towel  and  allowed  to 
cool. 


Note. — The  directions  for  clearing  this  stock,  are  to  be  found 
tinder  the  heading  '*  Clear  Soup,"  on  Page  3,  beginning  "  Put  the 
whites  and  shells  of  two  eggs/'  etc. 

Tapioca  Cream  Soup. — For  this  soup  provide: 
one  quart  of  white  stock,  two  ounces  of  crushed  tapicoa, 
the  yolks  of  four  eggs^  four  tablespoonfuls  of  sweet  cream, 
one-half  a  saltspoonful  of  salt,  and  an  equal  quantity  of 
pepper. 

The  stock  must  first  be  brought  to  the  boiling  point, 
and  as  it  boils,  the  tapioca  should  be  sprinkled  in  care- 
fully to  prevent  its  lumping,  and  when  this  is  done,  both 
allowed  to  simmer  for  twenty  minutes.  While  the  stock 
and  tapioca  are  boiling,  the  egg-yolks^  the  cream,  pepper 
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and  salt  should  be  put  into  a  bowl  and  smoothly  beaten 
together.  Then  let  the  boiling  liquid  cool  a  littk, — two 
minutes  will  be  sufficient, — after  which  put  two  tablespoon- 
fuls  of  it  to  the  mixture  in  the  bowl,  stir  it  together  and 
pour  the  whole  into  the  saucepan,  put  all  over  the  fire  for 
two  minutes,  stirring  meantime  to  prevent  boiling,  when 
the  eggs  will  have  cooked  without  curdling,  and  it  is  ready 
for  serving,  which  should  be  done  very  hot. 

Turkish  Soup. — Furnish  for  this  : 

One  quart  of  white  stock,  one-half  teacupful  of  whole 
rice,  the  yolks  of  two  eggs,  one  tablespoonful  of  cream, 
one-half  saltspoonful  of  salt  and  an  equal  amount  of 
pepper. 

In  preparing  this  soup  boil  first  the  rice  in  the  stock 
for  twenty  minutes.  At  the  end  of  this  time  pass  the 
whole  through  a  wire  sieve,  rubbing  such  of  the  rice  as 
may  stick  through  with  a  wooden  spoon,  then  stir  it 
thoroughly  to  beat  out  such  lumps  as  the  rice  may  have 
formed,  and  return  all  to  the  saucepan.  The  yolks  of  egg, 
cream,  pepper  and  salt  must  now  be  well  beaten  together 
and  added  to  the  stock  and  rice,  and  the  whole  stirred 
over  the  fire  for  two  minutes,  care  being  taken  to  prevent 
boiling  after  the  eggs  are  put  in,  for  reasons  already  given. 

This  soup  should  also  be  served  very  hot. 

Soup  ^-la-Reine. — For  this  there  will  be  required  : 

One  young  fowl,  one  Bermuda  onion,  one  and  one- 
half  quarts  of  cold  water,  one  sprig  of  parsley,  one  bay 
leaf,  one  sprig  of  thyme,  three  gills  of  cream,  one-half  a 
dessert  spoonful  of  salt,  and  one-half  teaspoonful  of  white 
pepper,  one-half  dozen  celery  tops. 

.  Begin  the  preparation  of  this  soup  by  putting  the  fowl 
into  a  large  saucepan  and  covering  it  with  the  given 
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quantity  of  water.  When  this  boils  and  has  been 
skimmed,  add  the  vegetables  and  the  herbs,  also  the  pep- 
per and  salt,  and  allow  the  whole  to  boil  slowly  for  one 
hour.  After  boiling  this  length  of  time,  the  fowl  must 
be  taken  out,  the  white  meat  cut  from  the  breast,  and  put 
aside  to  be  used  later.  This  being  done,  return  the  fowl 
to  the  saucepan  and  let  it  boil  for  two  hours  longer,  then 
draw  off  the  liquor  and  strain  it  through  a  sieve.  Take 
now  the  white  meat  and  chop  it  very  fine,  or  pound  it 
in  a  mortar  as  may  be  most  convenient,  mix  well  with  it 
the  cream,  pour  the  compound  into  the  strained  liquor, 
put  the  whole  into  a  clean  saucepan,  and  allow  it  just  to 
come  to  the  boiling  when  it  is  ready  for  use. 


Note — By  celery-tops  the  small  tender  leaves  at  the  top  of  the 
stalk  are  meant,  which  are  delicious  as  a  flavoring  agent. 

Rabbit  Soup. — Materials  and  quantities  must  be 
provided  as  follows  : 

Two  rabbits,  three  ounces  of  butter^  two  quarts  of 
boiling  water,  one  and  one-half  ounces  of  flour  of  rice, 
one  grain  of  grated  nutmeg,  three  Bermuda  onions,  one 
teaspoonful  of  salt,  one  quarter  of  a  teaspoonful  of  pepper. 

Preparatory  to  the  making  of  this  soup  the  rabbits 
should  be  soaked  for  an  hour  in  strong  salt  and  water  for 
the  purpose  of  draining  out  the  blood  and  also  taking 
from  them  the  strong,  wild,  gamey  flavor  peculiar  to 
them  ;  then  cut  them  into  pieces  convenient  for  the  sauce- 
pan, and  wash  them  well  in  boiling  water  to  whiten  the 
meat. 

Now  put  them  so  prepared,  into  the  saucepan  and  pour 
the  two  quarts  of  boiling  water  over  them,  adding  the 
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onions,  pepper  and  salt,  and  allow  all  to  boil,  until  the 
meat  of  the  game  will  separate  readily  from  the  bone. 

In  a  separate  saucepan  then  melt  the  butter,  stir  into 
it  the  flour  of  rice,  and  strain  the  liquor  from  the  rabbits 
into  it.  Add  to  this  the  nutmeg  and  cook  slowly  for 
fifteen  minutes.    When  it  is  ready  for  serving. 


Note — In  departing  from  the  usual  mode  of  using  either  cold 
water  or  cold  stock  as  above,  it  is  to  be  noted  that  the  boiling  water 
is  here  used  to  keep  the  meat  from  darkening,  which  it  has  a  ten- 
dency to  do. 

Note — If  it  should  be  desired,  the  small,  nice  pieces  of  meat  may 
be  added  to  this  soup,  and  also  a  soup  of  squirrel  may  be  made  after 
this  same  method. 

MuUigatawney  Soup. — Materials  and  quantities; 
one  fowl,  two  quarts  of  cold  water,  two  onions,  two  ounces 
of  butter,  two  ounces  of  flour,  one  tablespoonful  of  curry- 
powder,  one  teaspoonful  of  sugar,  one-half  teacupful  of 
whole  rice,  one  desserts  poonful  of  salt,  one  teaspoonful  of 
whole  white  pepper. 

Begin  this  preparation  by  first  covering  the  fowl  with 
the  two  quarts  of  water,  and  bring  it  to  boiling  over  a 
quick  fire.  When  it  boils  up  and  has  been  skimmed,  add 
the  pepper-corns,  salt  and  onions,  then  boil  slowly  until 
the  meat  of  the  fowl  becomes  tender.  Now  removing  the 
fowl  from  the  saucepan,  cut  the  meat  from  the  breast  and 
legs,  making  the  same  into  small  pieces  to  thicken  the 
soup  with  later,  and  return  the  bones  and  remaining  fowl 
to  the  stock,  when  all  must  be  allowed  to  boil  for  one 
hour  longer,  and  then  strained.  The  butter  has  then  to 
be  melted  in  a  fresh  saucepan,  and  the  flour,  curry-powder 
and  sugar  added,  with  which  put  the  strained  stock,  and 
whole  rice,  and  boil  the  whole  for  twenty  minutes. 


12 


SOUPS. 


Just  before  serving  add  the  small  pieces  of  chicken 
cut  from  the  breast  and  legs,  and  send  to  table  very  hot. 

Oxtail  Soup. — Ingredients  to  be  used  in  the  follow- 
ing proportions:  two  oxtails,  two  quarts  of  second  stock,  ten 
cloves,  one  teaspoonful  of  pepper-corns,  one  dessert  spoon- 
ful of  salt,  one  large  carrot,  one  turnip. 

First  cut  the  oxtails  into  pieces  about  two  inches  in 
length,  wash  them  well  in  cold  water,  put  them  together 
with  the  stock  into  a  saucepan,  and  bring  quickly  to  the 
boiling  point.  When  boiling,  skim  well  and  add  the  salt, 
also  the  pepper-corns  and  cloves  secured  in  a  piece  of 
muslin  or  bag,  after  which  allow  it  to  boil  slowly  for  two 
hours.  Then  the  carrot  and  turnip  should  be  cut  into 
dice,  or  with  a  French  cutter  into  balls,  and  added  to  the 
soup,  boiled  therein  half  an  hour,  when  removing  the 
cloves  and  pepper-corns,  the  soup  is  ready  for  use. 

PUREES. 

Pur6e  ^4a-Coud6. — For  this  will  be  required:  one 
pint  of  haricot  beans,  three  pints  of  white  stock,  one  car- 
rot, one  small  turnip,  one  Bermuda  onion  and  a  bouquet 
garnee,  two  ounces  of  butter,  one-half  pint  of  cream,  two 
tablespoonfuls  of  tomato  sauce. 

The  beans  must  have  been  soaked  over  night  in 
cold  water,  and  when  ready  to  begin  the  preparation  of 
the  puree,  the  water  must  be  drained  off,  and  the  soaked 
beans  put  on  to  boil  in  the  stock. 

When  the  stock  boils^  the  vegetables,  the  bouquet 
garnee  and  the  butter  must  be  added,  and  these  together 
allowed  to  boil  for  two  hours,  when  it  should  be  taken 
from  the  fire  and  passed  twice  through  a  fine  sieve.  The 
cream  and  the  tomato  sauce  should  now  be  put  in,  also 


PUR^E  OF  GREEN  PEAS—TOMATO  PURJ^E.  13 

the  pepper  and  salt,  of  which  one-half  saltspoonful  of  each 
is  sufficient,  and  the  whole  be  brought  to  the  boiling 
point,  great  care  being  taken  to  take  it  from  the  lire  the 
instant  this  point  is  reached  or  the  cream  will  curdle  and 
the  dish  be  spoiled. 

Note. — To  prepare  a  *  bouquet  garnee  '  tie  a  morsel  of  celery  and 
a  sprig  of  thyme  into  a  bay  leaf. 

The  small  dry  white  bean,  such  as  is  commonly  used  for  baking, 
may  be  used  in  making  this  puree. 

Pur^e  of  Green  Pease. — Take  for  this : 
One  quart  of  shelled  peas,  one  and  one-half  pints  of 
white  stock,  one  Bermuda  onion,  two  ounces  of  butter, 
three  tablespoonfuls  of  cream,  one  teaspoonful  of  sugar, 
one-half  saltspoonful  of  salt  and  an  equal  amount  of 
pepper. 

Put  first  the  peas,  the  onion  and  the  stock  into  a 
saucepan  and  boil  them  together  twenty  or  thirty  minutes, 
after  which  pass  the  whole  through  a  sieve,  in  order  that 
the  stock  may  become  smoothly  thickened  with  the  peas 
and  the  skins  removed.  Add  then  to  this  mixture  the 
cream,  the  butter  and  the  sugar,  and  let  all  be  brought  to 
the  point  of  boiling,  keeping  in  mind  that  the  cream  has 
been  added  and  will  curdle  if  permitted  to  remain  upon 
the  fire  an  instant  too  long. 

Season  now  with  the  pepper  and  salt.  And  serve  very 
hot. 


Note — The  peas  for  this  Puree  should  be  very  young  in  order 
that  the  color  of  the  dish  may  be  a  pretty  bright  green. 

Tomato  Pur^e. — For  this  provide : 

One  quart  of  canned  tomatoes,  one  and  one-half  pints 
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of  white  stock,  two  ounces  of  butter,  one  ounce  of  flour, 
one  teaspoonful  of  sugar,  one  gill  of  cream,  one-half  salt- 
spoonful  of  salt  and  as  much  pepper. 

In  preparing  this  puree  begin  with  boiling  the  toma^ 
toes  and  the  stock  together  for  three  quarters  of  an  hour. 
Pass  both  then  through  a  fine  sieve,  and  while  straining, 
melt  in  the  saucepan  the  butter,  into  which  stir  the  flour, 
and  returning  the  strained  liquor  then  to  the  saucepan, 
stir  all  together  until  it  boils. 

Now  add  the  sugar,  the  pepper  and  the  salt,  and  pour 
the  puree  into  the  tureen,  after  which  add  the  cream 
which  if  otherwise  done,  will  be  almost  certain  to  curdle 
with  the  sour  of  the  tomatoes. 

PUREES.— SECOND  DIVISION. 

Asparagus  Pur6e. — For  this  there  will  be  re- 
quired : 

One  bundle  of  asparagus,  five  ounces  of  butter,  one 
and  one-half  ounces  of  flour,  three  pints  of  white  stock, 
one-half  pint  of  cream,  one-half  saltspoonf'ul  of  salt  and 
the  same  quantity  of  pepper. 

The  asparagus  has  first  to  be  treated  by  breaking  off 
the  tender  tips  and  putting  them  aside,  then  blanch  the 
remaining  pieces  in  boiling  water,  drain  them  thoroughly, 
and  place  them  in  a  saucepan  with  the  butter  and  flour. 
Stir  all  together  for  five  minutes,  taking  great  care  to  pre- 
vent browning,  then  add  the  stock  and  let  all  boil  slowly, 
until  the  asparagus  is  tender.  When  this  is  accomplished 
pass  the  whole  through  a  fine  sieve,  and  returning  it  to 
the  saucepan  allow  it  to  simmer  for  twenty  minutes,  after 
which  add  the  remaining  three  ounces  of  butter.  Boil 
the  cream  in  a  separate  saucepan  and  add  just  before 
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serving.  Have  ready  in  a  tureen  the  asparagus  tips, 
having  previously  boiled  them  in  salt  and  water,  and 
pour  over  the  Puree  as  soon  as  the  cream  has  been  added 

Turnip  Puree. — Materials  to  be  used  in  the  fol- 
lowing quantities  : 

One  and  one-half  pounds  of  turnip,  one  ounce  of 
flour,  three  pints  of  white  stock,  three  ounces  of  rice,  three 
ounces  of  butter,  one-half  pint  of  double  cream,  one-half 
saltspoonful  of  salt,  and  an  equal  quantity  of  pepper  and 
sugar. 

Blanch  the  turnips  with  plenty  of  boiling  water  to 
keep  them  white,  then  soak  them  in  cold  water  for  one 
hour.  Melt  in  a  saucepan  two  ounces  of  butter,  stir  into 
this  the  flour  and  two  pints  of  the  white  stock.  Stir  the 
compound  now  until  it  boils  and  then  put  in  the  turnips, 
pepper,  salt  and  sugar,  having  well  drained  and  dried  the 
turnips  after  taking  them  from  the  water.  This  must 
simmer  until  the  turnips  are  tender,  when  it  sbouki  be 
passed  through  a  sieve  and  the  remainder  of  the  stock 
added,  bringing  all  again  to  the  boiling  point.  The  rice 
should  now  be  washed  well  and  boiled  in  two  quarts  of 
water  for  twenty  minutes,  when  the  water  should  be  well 
drained  from  it  and  the  rice  placed  in  the  tureen,  the 
puree  poured  over  it,  adding  then  the  cream  and  the 
remaining  ounce  of  butter,  stirring  all  until  the  butter 
melts.    When  it  is  ready  for  immediate  serving. 

Note. — The  turnips  must  be  weighed  after  being  pared,  and 
should  always  be  pared  thickly  as  the  outside  is  always  bitter. 

Potato  Pur^e. — For  this  should  be  furnished  :  one 
pound  of  potatoes,  one  Bermuda  onion,  two  leaves  of 
celery,  one  and  one-half  pint  of  whole  stock,  one  gill  of 
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single  cream,  one  ounce  of  butter,  one-half  saltspoonful 
of  salt,  and  the  same  amount  of  pepper. 

So  provided,  put  into  the  saucepan  the  potatoes,  pared 
and  sliced,  the  celery,  onion  and  butter,  stirring  all  over 
the  fire  for  five  minutes,  taking  care  that  they  do  not  dis- 
color. Add  now  one  pint  of  stock,  and  let  it  boil  slowly 
until  the  potatoes  are  cooked  done,  then  pass  all  through 
a  sieve,  using  the  remaining  one-half  pint  of  stock  hot,  to 
prevent  the  gluten  of  the  potatoes  from  stiffening  and 
clogging  in  the  sieve.  The  saucepan  should  then  be  well 
washed  and  the  puree  returned  to  it,  the  cream,  pepper 
and  salt  added,  and  stirred  until  it  boils. 

This  should  be  served  with  fried  bread  or  asparagus 
tips,  arranging  either  in  the  tureen  as  before  directed,  and 
pouring  the  puree  over. 


Note. — By  single  cream,  that  is  meant  which  arises  in  twelve 
hours.  Double  cream  arises  in  twenty-four  hours,  and  cream  for  but- 
ter in  forty-eight  hours. 

General  Notes  on  Purees. — These  purees  are  intended  to  suf- 
fice for  serving  four  persons,  and  the  apparent  inequality  of  liquids 
used  will  be  found  to  correspond  with  the  different  lengths  of  time  for 
boiling  which  is,  of  course,  the  reducing  process. 

If  it  should  happen  that  the  puree  is  thickened  unduly  by  boiling 
too  quickly,  this  fault  may  be  remedied  by  adding  more  of  the  stock 
while  it  is  being  passed  through  the  sieve. 

OYSTERS  AND  OTHER  SHELLFISH. 

Oyster  Soup  ^-la~Reiue. — One  quart  of  oysters, 
one  pint  of  white  stock,  one-half  pint  of  cream,  one  and 
one-half  ounces  of  butter,  one  ounce  of  flour,  one  blade  of 
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mace,  one  grain  of  cayenne,  one  teaspoonful  of  salt,  and 
half  as  much  pepper. 

Drain  first  the  liquor  from  the  oysters,  and  putting  the 
liquor  over  the  fire,  bring  it  to  the  boiling  point. 

In  a  separate  saucepan  melt  the  butter,  stir  into  it  the 
flour  and  pour  in  the  stock.  Add  also  the  mace,  pepper, 
cayenne  and  salt,  and  let  all  boil  for  ten  minutes,  when  the 
oysters  should  be  added.  Watch  the  oysters  closely,  and 
when  the  leaves  begin  to  shrivel,  pour  the  soup  into  the 
tureen  and  add  thereto  the  cream,  which  must  have  been 
made  boiling  hot. 


Note. — The  great  difficulty  to  be  surmounted  in  making  this 
soup,  is  bringing  the  cream  and  liquor  together  without  curdling, 
which  is  obviated  by  boiling  each  separately. 

Clam  Chowder. — For  this  is  required;  fifty  hard 
clams,  twenty-five  soft  clams,  three  Bermuda  onions,  one 
fourth  pound  of  pork,  six  potatoes,  four  pilot  biscuits,  one 
tablespoonful  of  chopped  parsley,  one  dessert  spoonful  of 
chopped  thyme,  one  fourth  of  a  quart  can  of  tomatoes, 
one  dessert  spoonful  of  salt,  one  dessert  spoonful  of  pepper, 
one-half  wineglassful  of  Worcestershire  sauce,  two  ounces 
of  butter. 

Begin  by  melting  the  butter  in  a  frying  pan,  and  put 
into  the  same  when  hot,  the  pork  and  the  onion  cut  into 
very  small  pieces,  and  fry  to  a  light  brown.  Put  this  pre- 
paration into  a  saucepan  with  the  potatoes  boiled  and 
mashed,  and  add  the  pilot  biscuits  which  must  have  been 
previously  soaked  in  cold  water.  The  chopped  parsley, 
thyme  and  tomatoes  should  then  be  put  in,  also  the 
clams,  Worcestershire  sauce,  pepper  and  salt,  and  the 
whole  now  cooked  for  thirty  minutes  slowly. 
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Note. — Wh*en  soft  clams  are  not  available  the  number  may  be 
made  up  with  the  ordinary  hard  clam,  and  if  these  should  be  large, 
it  might  be  better  to  chop  them,  not  too  fine. 

When  pilot  biscuit  are  not  to  be  obtained,  hard  crackers  may  be 
substituted. 

Clam  Soup. — Procure:  one  quart  of  clams,  one  pint 
of  milk,  three  ounces  of  butter,  one  grain  of  cayenne,  one- 
half  teaspoonful  of  salt,  one-half  teaspoonful  of  pepper, 
one  ounce  of  flour. 

The  clams  must  first  be  strained  and  the  liquor  re- 
duced by  taking  one  third  or  its  quantity,  and  adding  to 
it  two  thirds  of  water  and  the  liquid  so  produced  brought 
to  the  boiling  point.  Melt  then  the  butter  in  a  separate 
saucepan,  add  to  it  the  flour,  then  the  milk,  and  stir  the 
mixture  until  it  boils.  Add  now  the  pepper,  salt,  cayenne 
and  clams,  which  should  be  cut  into  pieces,  and  pour 
over  this  the  boiling  liquor,  allowing  all  to  cool,  until 
the  pieces  of  clam  are  tender,  probably  ten  minutes,  and 
serve  hot. 

Stewed  Terrapin. — For  this  there  will  be  required: 
one  terrapin,  seven  ounces  of  butter,  one  and  one  half 
ounces  of  flour,  one  gill  of  cream,  one-half  pint  of  madeira 
wine,  one  grain  of  cayenne,  one-half  saltspoonful  of  salt, 
and  an  equal  quantity  of  pepper. 

Begin  by  throwing  the  terrapin  into  boiling  water,  and 
boiling  it  until  the  claws  will  draw  out.  This  will  take 
from  thirty  to  forty-five  minutes.  The  shell  should  now 
be  drawn  asunder,  which  may  be  readily  accomplished 
by  inserting  the  fingers  at  the  aperture  of  the  neck.  Pick 
out  then  the  meat,  exercising  caution  not  to  break  the 
bladder,  the  gall,  or  the  sand  bags,  which  are  of  course, 
to  be  considered  as  refuse. 
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Melt  the  butter  now  in  a  saucepan,  add  the  flour  and 
cream,  which  must  be  very  sweet,  as  it  is  so  apt  to  curdle, 
stir  carefully  until  it  boils,  when  the  pepper^  salt  and 
cayenne  should  be  thrown  in  together  with  the  meat  from 
the  terrapin.  Cook  this  now  for  ten  minutes,  then  draw 
it  from  the  fire,  and  add  the  madeira  and  eggs,  if  the  ter- 
rapin have  furnished  any.    Serve  immediately. 

Stewed  Terrapin  Superieure.-For  this  there 
will  be  required:  two  terrapin,  one-half  pound  of  butter, 
yolks  of  four  hard-boiled  eggs,  two  teaspoonfuls  of  flour, 
one  and  one-half  gills  of  cream,  two  wineglassfuls  of 
sherry,  one  saltspoonful  of  salt,  and  as  much  pepper. 

Boil  and  open  the  terrapin,  as  directed  in  Recipe  No. 
4.  Put  the  butter  into  a  bowl  and  beat  it  to  a  cream 
with  the  back  of  a  wooden  spoon.  Add  to  this  the  yolks 
of  the  eggs,  and  beat  both  until  thoroughly  mixed,  when 
the  flour  should  be  introduced  by  degrees,  and  the  whole 
brought  slowly  to  the  boiling  point.  Take  then  the 
pieces  of  meat  from  the  two  terrapin,  the  pepper  and  salt, 
and  put  all  with  the  butter,  eggs,  and  flour  previously 
prepared  and  boil  the  whole  slowly  for  three  quarters  of 
an  hour. 

Care  should  be  taken  to  stir  from  time  to  time,  to 
prevent  burning,  while  thus  boiling,  and  at  the  expiration 
of  this  time,  add  the  cream,  letting  it  all  boil  for  fifteen 
minutes  longer,  when  it  should  be  drawn  from  the  fire, 
the  sherry  added.    Serve  at  once. 

OYSTERS  AND  OTHER  SHELLFISH.— SECOND 
DIVISION. 

Fricassee  of  Oyster.— Procure  for  this : 
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Twenty-five  oysters,  two  ounces  of  butter,  one  ounce 
of  flour,  yolks  of  two  eggs,  one  teaspoonful  of  lemon  juice, 
one  grain  of  cayenne,  one  grain  of  grated  nutmeg,  a  lump 
of  salt  the  size  of  a  pea,  one-half  a  saltspoonf  ul  of  pepper. 

Bring  first  the  oysters  in  their  own  liquor  to  the  boil- 
ing point,  and  when  this  is  reached  strain  them  and  put  the 
oysters,  for  the  time,  aside.  Melt  now  in  a  separate  sauce- 
pan, the  butter,  and  add  thereto  the  flour  together  with 
one  teacupful  of  the  strained  liquor.  Cook  this  for  about 
two  minutes,  to  give  the  mixture  consistency,  and  then 
taking  the  saucepan  from  the  fire,  drop  in  the  yolks  of  the 
eggs,  one  by  one,  stirring  quickly  until  all  is  well  mixed 
together.  Add  then  the  lemon-juice,  pepper,  salt,  nutmeg 
and  cayenne,  when  the  whole  should  be  placed  again  over 
the  fire,  stirred  briskly  to  prevent  boiling,  and  allowed  to 
become  very  hot.  Just  before  serving  drop  in  the  oysters 
and  serve  on  buttered  toast. 

Fried  Oysters. — Provide  for  this : 

Twenty-five  large  oysters,  two  tablespoonfuls  of  flour, 
four  tablespoonfuls  of  milk,  four  tablespoonfuls  of  cracker- 
dust,  two  eggs,  four  heaped  tablespoonfuls  of  bread 
crumbs,  one  saltspoonful  of  salt,  one  saltspoonful  of  pep- 
per, one  saltspoonful  of  grated  nutmeg. 

Put  the  oysters  into  a  strainer  and  drain  them  thor- 
oughly of  their  liquor.  Then  upon  a  plate,  mix  together 
the  flour,  milk,  pepper  and  salt,  into  which  preparation 
dip  the  oysters  one  by  one,  using  a  fork  and  taking  care 
not  to  mutilate  the  oyster.  Place  now  upon  a  sheet  of 
kitchen  paper  the  cracker-dust,  and  putting  the  oysters 
therein,  lift  the  sheet  of  paper  by  its  opposite  sides  and 
roll  them  in  the  dust  from  side  to  side.  The  oysters 
should  now  be  removed  to  a  plate  and  left  standing  for 
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half  an  hour  in  order  that  the  juices  may  drain  out  and 
harden  the  cracker  dust  encasing  them.  Heat  meantime 
in  a  stew-pan  one  pound  of  clarified  fat,  and  when  the 
blue  smoke  arises  therefrom,  throw  in  a  peeled  potato  to 
keep  it  from  burning.  Upon  a  plate  beat  now  the  two 
eggs,  dip  the  oysters  one  by  one  into  them,  then  roll  them 
in  the  bread  crumbs,  which  has  been  made  ready  upon 
the  kitchen  paper,  and  with  which  has  been  put  the  nut- 
meg, and  drop  them  lightly  into  the  hot  clarified  fat,  let- 
ting them  remain  therein  for  three  minutes.  Before  serv- 
ing put  them  for  a  moment  upon  a  clean  sheet  of  kitchen 
paper  that  it  may  absorb  the  extraneous  fat. 


Notes — It  is  important  to  avoid  touching  the  oysters  with  the 
heated  hands  as  it  makes  them  both  tough  and  heavy. 

Clarified  fat  and  lard  boils  at  about  five  hundred  degrees,  which 
is  more  than  double  the  heat  of  boiling  water.  At  three  hundred 
and  seventy-five  degrees  the  blue  smoke  arises  from  these  heated 
substances  which  is  the  cooking  point,  and  boiling  fat  or  lard  will 
burn  to  a  cinder  instantly  anything  that  is  put  into  it. 

The  peeled  potato  prevents  burning  as  it  furnishes  an  object  for 
the  fat  to  act  upon  and  so  keeps  it  from  growing  hotter  ;  a  piece  of 
hard  bread  will  answer  the  same  purpose. 

A  large  quantity  of  fat  is  used  in  this  recipe,  but  its  extravagance 
is  tempered  by  the  fact  that  the  same  fat  may  be  used  over  and  over 
again  until  the  heating  property  is  exhausted, 

The  reason  for  allowing  the  oysters  to  stand  for  thirty  minutes 
after  being  rolled  in  the  cracker-dust  is  that  unless  so  permitted  to 
harden,  the  egg  with  which  the  oyster  is  subsequently  treated  would 
not  adhere  but  merely  draw  the  cracker-dust  off,  making  it  thus 
necessary  to  pack  these  substances  on  with  the  hands  and  a  heavy, 
soggy  dish  be  the  consequence. 

Fried  oysters  must  be  quickly  cooked  and  as  quickly  served. 

Recipe  for  clarifying  fat  on  page —  , 
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Oysters  ^-la-Cr^me. — Materials  and  quantities  as 
follows  :  Twenty-five  large  oysters,  one  dessert  spoonful 
of  chopped  parsley,  one  heaped  tablespoonful  of  bread- 
crumbs, three  and  one-half  ounces  of  butter,  one  and  one- 
half  ounces  of  flour,  a  piece  of  onion  half  the  size  of  a 
nutmeg,  one  gill  of  cream,  one-half  saltspoonful  of  grated 
nutmeg,  one-half  saltspoonful  of  pepper,  a  piece  of  salt 
the  size  of  a  pea. 

The  oysters  should  first  be  boiled  in  their  own  liquor 
for  five  minutes,  after  which  strained,  cut  into  rough 
pieces,  and  put  upon  a  plate.  Season  them  then  with  the 
pepper,  salt  and  nutmeg.  Melt  the  butter  now  in  a  fresh 
saucepan,  adding  thereto  the  flour  and  the  cream,  and 
boil  all  together  for  two  minutes.  Take  then  the  sauce- 
pan from  the  fire,  put  into  it  the  oysters  and  the  parsley 
and  onion,  chopped  finely,  as  well.  This  mixture  must 
now  be  put  nicely  into  large,  deep  oyster  shells,  the  bread 
crumbs  sprinkled  over  each,  and  put  into  a  quick  oven 
until  browned  over  the  top. 


Note. — As  the  oysters  used  do  not  always  furnish  the  proper  shells 
for  this  preparation,  it  is  well  to  select  from  time  to  time,  the  shells 
from  oysters  used  in  other  ways,  and  scrubbing  them  well,  make  a 
reserve  of  deep  shells  for  this  purpose. 

Broiled  Oysters. — There  will  be  required  for  this: 
twenty-five  large  oysters,  two  tablespoonfuls  of  flour,  four 
tablespoonfuls  of  milk,  four  tablespoonfuls  of  cracker-dust, 
two  eggs,  four  heaped  tablespoonfuls  of  bread  crumbs, 
two  ounces  of  butter,  and  the  juice  of  half  a  lemon,  one- 
half  a  saltspoonful  of  salt,  and  an  equal  amount  of  pepper. 

Drain  thoroughly  the  liquor  from  the  '  oysters,  mix 
upon  a  plate  the  flour,  milk,  pepper  and  salt. 
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Dip  the  oysters  into  this  mixture,  one  by  one,  and, 
putting  the  cracker-dust  upon  a  sheet  of  kitchen  paper, 
drop  the  oysters  into  the  dust  separately,  and  roll  them 
from  side  to  side  by  lifting  the  paper  alternately  at  op- 
posite corners.  Return  then  to  the  plate,  using  a  fork  in 
the  lifting,  and  let  them  stand  for  thirty  minutes,  that  the 
dust  may  harden  with  the  juice.  Beat  the  eggs  now  until 
very  light,  and  dip  the  oysters,  one  by  one  therein,  then 
into  the  bread  crumbs,  and  having  lightly  greased  the 
broiler,  put  them  into  it,  and  broil  for  five  minutes. 

In  serving,  put  the  butter  upon  them  in  small  lumps, 
and  squeeze  over  them  the  lemon  juice. 

Note. — Before  beginning  the  preparing  of  oysters  in  this  manner, 
it  would  be  well  to  read  the  notes  on  fried  oysters,  page  21, 

Oyster  Croquettes. — Materials  to  be  used  in  the 
following  proportions:  twenty-five  large  oysters,  one  des- 
sert spoonful  of  chopped  parsley,  three  and  one-half 
ounces  of  butter,  one  and  one-half  ounces  of  flour,  one  gill 
of  cream,  one  teaspoonful  of  lemon  juic^,  one  egg,  three 
heaped  tablespoonfuls  of  bread  crumbs,  one  half  salt- 
spoonful  of  pepper  and  a  piece  of  salt,  the  size  of  a  pea. 

The  oysters  should  be  boiled  in  their  own  liquor  for 
five  minutes,  then  strained,  cut  into  rough  pieces  and  sea- 
soned with  the  pepper  and  salt.  The  butter  must  then 
be  melted  in  a  fresh  saucepan,  the  flour  added,  also  the 
cream,  and  all  cooked  for  two  minutes.  Remove  the 
saucepan  now  from  the  fire,  and  put  in  the  oysters,  pars- 
ley and  lemon  juice,  after  which  mix  all  well  together,  and 
turn  out  upon  a  plate,  leaving  it  to  cool  for  one  hour. 

When  cool,  form  the  mixture  into  small  balls,  beat  the 
egg  very  light,  and  roll  them  in  it,  after  which  put  the 
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bread  crumbs  upon  a  sheet  of  kitchen  paper,  roll  each 
ball  therein,  from  side  to  side  separately,  and  fry  in  hot 
clarified  fat  or  lard,  for  two  minutes. 

Put  them  as  taken  from  the  fat  upon  a  piece  of  the 
kitchen  paper  for  a  moment,  to  drain  the  grease  off.  And 
serve  on  a  heated  napkin  garnished  with  sprigs  of  parsley. 

OYSTERS  AND  OTHER  SHELLFISH.— SPECIAL 
DISHES. 

Crab  Pie  or  Deviled  Crabs. — Provide:  two  crabs, 
three  ounces  of  butter,  one  ounce  of  flour,  one  gill  of 
milk,  one  gill  of  cream,  one  teaspoonful  of  anchovy  sauce, 
one  tablespoonful  of  bread  crumbs,  one  saltspoonful  of 
pepper,  one-half  saltspoonful  of  salt. 

First  throw  the  crabs  into  boiling  water,  and  boil  them 
for  quarter  of  an  hour.  Pick  the  meat  then  from  the 
shell,  taking  care  not  to  break  the  shells,  as  they  are  to  be 
used  as  natural  bake  pans  for  the  pie.  Cut  the  meat  into 
irregular  pieces,  and  put  them  in  readiness  for  use,  then 
taking  a  fresh  saucepan,  melt  two  ounces  of  the  butter  to 
which  add  the  flour,  milk  and  cream^  and  boil  all  for  two 
minutes. 

The  saucepan  must  now  be  taken  from  the  fire  and 
the  Anchovy  sauce,  pepper  and  salt,  and  meat  from  the 
crab  added.  When  this  is  mixed  thoroughly  together, 
arrange  it  smoothly  in  the  shells,  sprinkle  thickly  with  the 
bread-crumbs,  putting  the  remaining  butter  in  small  pieces 
on  the  top  of  each,  and  brown  in  a  quick  oven. 
Lobster  Cutlets — Place  in  readiness  : 
One  lobster,  one  and  one-half  ounces  of  butter,  one 
aance  of  flour,  one  gill  of  cold  water,  one  tablespoonful 
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of  cream,  one-half  teaspoonful  of  lemon-juice,  one  grain 
of  cayenne,  one  saltspoonful  of  salt,  one  saltspoonful  of 
pepper,  one  egg,  three  tablespoonfuls  of  bread  crumbs. 

The  lobster  should  be  put  into  boiling  water  for 
twenty  minutes  after  which  the  head  must  be  twisted  off 
and  the  coral  that  runs  down  the  back  removed.  Beat 
this  coral  with  half  an  ounce  of  butter  together  in  a  mortar, 
and  to  make  it  perfectly  smooth  rub  it  through  a  wire 
sieve.  Now  melt  in  a  saucepan  the  remainder  of  the 
butter,  add  thereto  the  flour  and  cold  water,  stir  all  until 
the  water  boils,  and  then  allow  it  to  boil  two  minutes, 

Take  it  now  from  the  fire,  and  add  the  coral,  cream, 
pepper  and  salt,  lemon-juice  and  cayenne.  When  this  is 
done  cut  the  lobster  into  small,  convenient  pieces,  and 
mix  them  well  with  the  contents  of  the  saucepan.  Turn 
all  now  out  upon  a  plate  and  set  to  cool  for  one  hour. 
When  cool,  divide  into  five  pieces  and  form  into  cutlets, 
similar  in  shape  to  cutlets  of  lamb,  dip  them  lightly  into 
the  egg,  which  must  have  been  well  beaten,  roll  them  in 
the  bread  crumbs,  which  must  have  been  placed  upon 
kitchen  paper  for  the  purpose,  from  side  to  side,  and  fry 
for  two  minutes  in  hot  clarified  fat  or  lard.  When  done 
put  them  to  drain  for  a  moment  upon  a  clean  piece  of 
kitchen-paper  and  serve  on  a  hot  napkin,  garnished  with 
the  claws  of  the  lobster. 


Note. — The  female  lobster  should  be  selected  for  this  dish  as  it 
alone  furnishes  the  coral  which  gives  both  a  delicious  flavor  and 
beautiful  color  to  the  composition. 
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Filet  de  Sole,  a  la  Maitre  d'Hotel.— Take  for 
this  :  two  large  sole,  two  ounces  of  butter,  one-half  ounce 
of  flour,  four  tablespoonfuls  of  cream,  one-half  teaspoon- 
ful  of  lemon-juice,  one  dessert  spoonful  of  chopped  pars- 
ley, one-half  saltspoonful  of  salt,  one-half  saltspoonful  of 
pepper. 

Begin  this  by  reversing  the  usual  rule  for  cleaning  fish, 
skin  the  sole  first  and  then  filet  it.  To  do  this  the  skin 
must  be  loosened  at  the  tail,  the  fish  being  held  firmly  to 
the  table  with  a  dry  towel,  and  with  the  disengaged  hand 
the  skin  quickly  torn  off.  This  process  must  be  repeated 
as  the  sole  has  two  distinct  sides  to  be  relieved  of  skin 
Make  then  an  incision  straight  down  the  back  with  a  sharp 
knife,  and  pressing  the  knife  as  closely  as  possible  to  the 
backbone,  separate  the  flesh  from  it,  removing  the  four 
filets.  Roll  each  filet  separately, — in  the  fashion  of  a 
rolled  jelly-cake,  place  them  side  by  side  in  a  slightly 
greased  tin,  squeeze  over  each  a  little  of  the  lemon-juice, 
to  preserve  their  color,  cover  them  with  a  piece  of  greased 
kitchen-paper  and  bake  in  a  brisk  oven  ten  minutes. 
While  the  filets  are  baking,  cover  the  heads  and  skins  of 
the  fish  with  cold  water,  and  boil  for  five  minutes  ;  then 
melt  in  a  small  saucepan  the  butter,  add  to  it  the  flour 
and  one  gill  of  the  liquor,  obtained  by  boiling  the  heads 
and  skins,  boil  all  for  two  minutes,  stirring  meantime, 
when  it  must  be  taken  from  the  fire  and  the  cream,  pepper 
and  salt  added. 

Put  the  filets  now  into  a  flat  dish,  pour  this  sauce 
around  them,  and  sprinkle  over  each  filet  a  little  of  the 
chopped  parsley.    And  serve. 
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Note — Large  flounder  may  also  be  prepared  after  this  recipe  with 
the  same  result. 

Boiled  Codfish. — Provide:  four  pounds  of  cod, 
middle  cut,  one  large  tablespoonful  of  vinegar,  one-half 
tablespoonful  of  salt. 

The  codfish  should  be  purchased  the  day  before  it  is 
desired  to  serve,  and  permited  to  lie  over  night  in  salt. 
When  ready  to  boil,  fill  the  fish  kettle  two  thirds  full  of 
boiling  water,  add  to  this  the  vinegar  and  salt,  place  the 
fish  into  the  drainer,  and  plunge  it  into  the  boiling  water, 
where  it  must  remain  for  thirty  minutes,  boiling  rapidly. 

Serve  upon  a  dry  napkin,  garnished  with  parsley  and 
with  it  *  oysters  or  egg  sauce. 


Notes. — If  the  cod  should  be  of  more  than  ordinary  thickness,  it 
must  boil  a  few  minutes  longer,  that  it  may  become  done  through. 

This  recipe  may  be  used  in  boiling  all  large  fish,  except  salmon. 
Salmon  must  be  treated  with  this  difference.  It  should  be  put  to  boil 
in  tepid  instead  of  boiling  water,  and  thoroughly  skimmed  as  it  boils 
up. 

For  boiling  small  and  fresh  water  fish,  use  cold  water,  and  the  in- 
stant the  boiling  point  is  reached,  remove  the  fish.  In  this  way  small 
fish  may  be  prevented  breaking  in  the  kettle. 

If  not  provided  with  a  fish  kettle  which  has  the  plunging  drainer, 
it  is  better  to  wrap  the  large  fish  in  a  single  layer  of  course  toweling. 

Sole  au  gratin. — This  requires:  one  small  sole, 
two  heaped  tablespoonfuls,  of  bread  crumbs,  one  table- 
spoonful of  chopped  parsley,  two  small  mushrooms,  one 
ounce  of  butter,  a  piece  of  chalot  the  size  of  a  bean,  two 
tablespoonfuls  of  second  stock,  one  saltspoonful  of  salt, 
one  saltspoonful  of  pepper. 

First  the  bread  crumbs  must  be  put  into  a  dry  tin,  and 

*  See  sauces,  page  163. 
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browned  to  a  pale  brown  in  the  oven.  Sprinkle  half  of 
them,  when  prepared,  upon  a  small  baking  tin,  also  having 
chopped  one  of  the  mushrooms.,  and  half  of  the  chalot 
finely,  scatter  this  with  half  of  the  parsley  over  the  bread- 
crumbs. 

Skin  now  the  sole,*  and  cut  away  the  head  fins  and 
tail.  Place  the  fish  over  the  preparation  in  the  baking 
tin,  sprinkle  over  it  the  remaining  bread  crumbs,  chopped 
mushroom,  chalot  and  parsley,  also  the  pepper  and  salt, 
put  over  all  the  butter  in  small  pieces,  and  bake  in  a 
quick  oven  ten  minutes.  Serve  on  a  hot  dish,  with  the 
stock  heated  and  poured  around. 

Note. — If  the  chalot  or  small  French  onion  is  not  to  be  procured, 
a  bit  of  the  common  onion  may  be  substituted. 

Broiled  Shad. — Prepare:  one  shad,  two  ounces 
butter,  one-half  teaspoonf  ul  of  pepper^  one-half  teaspoon- 
ful  of  salt. 

Split  the  shad,  when  cleaned,  directly  through  the 
back  bone  with  a  strong  sharp  knife.  Grease  the  broiler, 
slightly,  place  the  fish  between  its  leaves,  and  broil  over 
a  quick,  clear  fire,  for  ten  minutes.  When  done,  remove 
quickly  from  the  broiler,  dress  with  the  butter,  pepper 
and  salt,  and  send  it  to  the  table  as  hot  as  possible. 

The  dish  may  be  garnished  with  lemon  quarters,  and 
a  sprig  of  parsley  at  either  end. 

Note. — All  classes  of  broiling  fish,  may  be  treated  after  this  re- 
cipe. 

Stuffed  Haddock. — Provide  :  one  large  haddock, 
two  ounces  of  beef  suet,  three  tablespoonfuls  of  bread- 

*  See  directions  for  skinning  sole,  page  26. 
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crumbs,  one  teaspoonful  of  chopped  thyme,  one  dessert 
spoonful  of  chopped  parsley,  one  egg,  one  saltspoonful 
of  salt,  one  saltspoonful  of  pepper. 

The  haddock  must  be  thoroughly  dried  after  cleaning 
and  the  tail  and  fins  cut  off  leaving  the  head.  Make  a 
stuffing  by  mixing  two  tablespoonfuls  of  the  bread  crumbs 
with  the  parsley,  thyme,  pepper  and  salt  into  which  drop 
the  egg  to  give  the  dressing  consistency.  Pack  this  stuff- 
ing snugly  into  the  stomach  of  the  fish,  sew  the  sides 
together  with  needle  and  thread,  place  it  in  a  greased 
baking  pan,  dampen  it  over  with  milk  or  egg,  sprinkle 
over  it  the  remainder  of  the  bread  crumbs  and  bake  three 
quarters  of  an  hour  in  a  moderate  oven,  taking  occasion 
to  baste  from  time  to  time  with  the  drippings. 

Note — To  bake  evenly  the  fish  should  stand  in  the  pan  in  the 
position  which  it  naturally  takes  in  the  water,  and  this  may  be  ac- 
complished by  placing  a  long  skewer  first  through  the  tail  of  the  fish, 
next  through  the  centre  of  the  body  and  lastly  through  the  head.  A 
strong  cord  passed  in  the  same  manner  through  the  fish  and  drawn 
taut  will  serve  the  purpose. 

Salmon,  trout,  sea  bass,  and  shad  may  be  done  also  after  this 
recipe. 

Fried  Smelts. — One  dozen  smelts,  two  tablespoon- 
fuls of  flour,  two  eggs,  four  tablespoonfuls  of  bread  crumbs, 
one  teaspoonful  of  salt,  one  teaspoonful  of  pepper. 

Take  first  the  flour  and  the  bread  crumbs  and  place 
them  upon  separate  sheets  of  kitchen  paper.  Mix  with  the 
bread  crumbs  the  salt  and  pepper,  when  the  fish  have  been 
thoroughly  prepared,  dip  them  one  by  one  into  the  flour 
for  the  purpose  of  drying  them.  Beat  now  the  eggs  until 
very  light  and  roll  the  fish  one  by  one  therein,  place  them 
then  into  the  bread  crumbs,  rolling  each  from  side  to  side 


30 


FISH, 


until  well  covered.  Throw  the  fishj  thus  prepared,  into 
smoking  hot  clarified  fat  or  lard  and  cook  for  five  min- 
utes.   Garnish  with  parsley  and  serve  in  a  folded  napkin. 


Note — All  pan  fish  including  brook  trout,  may  be  treated  in  this 
way. 

Note — White  bait  is  cooked  by  simply  being  thrown  into  hot 
lard  just  as  they  are  taken  from  the  water  and  cooked  for  two  minutes. 

FISH— SECOND  DIVISION. 

Fish  iL-la-Russe. — Provide  for  this  :  one-half  pound 
of  flour,  one-quarter  of  a  pound  of  butter,  one  teaspoon- 
ful  of  yeast  powder,  three  eggs,  one-half  teacupful  of 
boiled  rice,  one  pound  raw  fish,  one  gill  of  cold  water,  one- 
half  teaspoonful  of  salt,  one  teaspoonful  of  pepper. 

Put  the  flour  upon  a  mixing  board  and  with  it  a  little 
salt  and  the  yeast-powder,  rubbing  all  together.  Make 
this  into  a  light  dough  with  the  cold  water  and  the  white 
of  one  egg  whipped  to  a  stiff  froth.  Knead  the  dough 
lightly  and  roll  out  as  thinly  as  possible.  Spread  upon 
this  paste  one-third  of  the  butter,  fold  it  in  three  layers, 
and  again  roll  out  thinly,  spread  upon  it  the  second  part 
of  butter,  and  repeat  the  process  of  folding  and  rolling. 
Now  spread  on  the  last  piece  of  butter  and  refold  it  in 
the  same  manner. 

Roll  the  crust  once  again  into  a  square,  place  in  the 
centre  of  it  the  boiled  rice,  two  of  the  eggs,  which  must 
have  been  hard  boiled,  also  the  fish,  sprinkle  over  this  the 
remaining  salt  and  the  pepper,  wet  the  edges  of  the  crust 
with  the  yolk  of  egg,  fold  it  over  squarely,  brush  the 
entire  surface  over  with  the  yolk  of  egg,  and  place  it 
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first  in  a  quick  oven  for  ten  minutes  when  it  should  be 
changed  to  a  cooler  part  of  the  oven,  to  prevent  its  brown- 
ing too  quickly  and  allowed  to  bake  three  quarters  of  an 
hour. 


Note — The  quantity  of  water  given  cannot  be  imperative  for  the 
reason  that  the  amount  to  be  used  is  determined  by  the  amount  of 
gluten  in  the  flour  which  is  never  equal  in  different  brands. 

Any  kind  of  fish  may  be  used  for  this  preparation  so  long  as  it  is 
of  a  kind  to  be  boned  and  skinned,  but  filets  of  sole,  flounder  or  had- 
dock will  be  found  most  satisfactory. 

Fish  Cakes. — For  these  will  be  required:  one  pound 
of  cold  boiled  fish,  one  pound  of  raw  potatoes,  two  ounces 
of  butter,  two  eggs,  four  heaped  tablespoonfuls  of  bread 
crumbs,  one  grain  of  cayenne,  one  teaspoonful  of  salt, 
one-half  teaspoonful  of  pepper. 

Separate  the  skin  and  bone  from  the  flesh,  with  two 
forks,  and  put  the  fish,  cut  into  irregular  pieces,  into  a 
large  bowl.  Boil  the  potatoes,  putting  a  little  salt  into 
the  boiling  water,  place  a  sieve  over  the  bowl  containing 
the  fish,  put  the  potatoes  while  hot  into  the  sieve,  and  rub 
them  through  over  the  fish,  with  the  back  of  a  wooden 
spoon.  The  pepper,  salt,  and  cayenne,  should  now  be 
added,  drop  in  also  the  yolks  of  the  eggs,  and  the  butter, 
mix  together  thoroughly,  and  form  the  mixture  into  round 
flat  cakes. 

Beat  then  the  whites  of  the  eggs  sufficiently  to  break 
*the  albumen,  dip  the  cakes  therein,  place  the  bread 
crumbs  upon  a  sheet  of  kitchen  paper,  and  roll  the  cakes 
separately  in  it.  They  must  now  be  thrown  into  hot 
clarified  fat  or  lard,  and  cooked  for  three  minutes,  when 
they  may  be  transferred  to  a  sheet  of  kitchen  paper  to  re- 
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move  any  particles  of  fat,  that  may  have  clung  to  the 
surface.    Serve  garnished  with  parsley  and  very  hot. 


Note. — When  fresh  fish  is  not  available,  salt  cod  or  other  fish 
may  be  substituted,  leaving  out  of  course  the  salt,  and  picking  the  salt 
fish  to  shreds  and  washing  through  numerous  waters,  until  sufficiently 
freshened.  When  salt  fish  is  used,  it  should  be  carefully  dried  after 
freshening,  by  putting  it  into  a  clean  towel,  and  wringing  until  mois- 
ture will  no  longer  exude. 

Turbot  Jl-la-Creme. — Materials  as  follows:  one 
pound  of  cold  boiled  turbot,  two  ounces  of  butter,  one 
ounce  of  flour,  one  ounce  of  grated  cheese,  one-half  pint 
of  milk,  one  gill  of  cream,  one  saltspoonful  of  grated  nut- 
meg, one-half  teaspoonful  of  pepper,  one-half  teaspoon- 
ful  of  salt. 

Remove  the  bone  and  skin  of  the  fish,  and  place  it, 
upon  a  flat  dish,  cut  into  irregular  pieces.  Melt  in  a 
saucepan,  the  butter,  stirring  in  the  dry  flour,  to  which 
add  by  degrees  the  milk,  stirring  constantly,  to  prevent 
the  flour  from  lumping,  until  it  boils.  When  boiling  add 
the  cream,  a  little  of  the  pepper  and  salt,  allow  all  to 
cook  for  two  minutes,  after  which  pour  the  mixture  over 
the  pieces  of  fish  in  the  flat  dish.  Sprinkle  over  this,  the 
grated  cheese,  the  remainder  of  the  pepper  and  salt,  and 
the  nutmeg,  place  the  dish  into  a  moderate  oven  and  bake 
for  ten  minutes. 


Note. — Turbot  done  in  this  manner  must  be  prepared  in  the  dihh 
in  which  it  is  to  be  sent  to  the  table,  as  it  cannot  be  moved. 

Salmon  Pie. — For  this  will  be  required  two  pounds 
of  salmon,  one  fourth  pound  of  bread  crumbs,  one  table- 
spoonful  of  chopped  parsley,  two  ounces  of  butter,  two 
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eggs,  one  gill  of  cold  water,  one  teaspoonful  of  pepper? 
one  teaspoonful  of  salt. 

First  mix  well  together  the  chopped  parsley,  bread 
crumbs,  the  pepper  and  the  salt,  and  put  a  layer  of  this 
into  the  bottom  of  a  flat  dish.  The  salmon  must  then  be 
cut  into  thin  slices  and  a  layer  of  it  put  next  to  the  bread 
crumbs  and  parsley.  In  this  way  alternate  layers  must 
be  placed  in  the  dish  until  all  of  the  material  is  used;  then 
beat  until  very  light  the  two  eggs,  add  to  them  the  water, 
and  pour  this  mixture  over  the  dish  already  arranged. 
Place  upon  the  top  of  this,  the  butter  in  small  pieces  and 
bake  in  a  moderate  oven  three  quarters  of  an  hour. 


Note. — Flounder,  haddock  and  halibut  may  also  be  done  in  this 
way.. 

Potted  Halibut. — For  this  provide:  two  pounds  of 
halibut,  one  teaspoonful  of  salt,  one  teaspoonful  of  black 
pepper,*  one-half  teaspoonful  of  spice-for-potted-meats, 
one-half  teacupful  of  vinegar,  one-half  teacupful  of  bass  ale, 
one  teaspoonfnl  of  tarragon  vinegar,  one  ounce  of  butter. 

Lay  the  fish  in  layers  in  a  deep  dish,  putting  between 
each  layer  a  little  of  the  spice  and  pepper  and  salt^  press 
the  contents  well  down  in  the  dish,  then  mix  well  together 
the  vinegar,  bass  ale  and  tarragon  vinegar  and  pour  this 
composition  over  the  halibut.  Place  the  butter  in  small 
pieces  over  the  top,  and  bake  in  a  moderate  oven,  for 
thirty  minutes. 

*  Note. — The  spice  for  potted  meats  is  composed  of  the  follow- 
ing ingredients  thoroughly  mixed. 

One  ounce  of  ground  cloves,  one  ounce  pulverized  mace,  one  ounce 
of  Jamaica  pepper,  one  ounce  of  grated  lemon-rind,  one-fourth  ounce 
of  cayenne,  one  grated  nutmeg. 
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Kedgeree. — For  this  will  be  required:  one  pound 
of  cold  boiled  fish,  two  ounces  of  butter,  two  eggs,  one 
teacupful  of  rice,  one  teaspoonful  of  curry  powder^  one 
saltspoonful  of  salt,  one-half  saltspoonful  of  pepper. 

Boil  the  eggs  for  ten  minutes,  and  the  rice  for  a  quarter 
of  an  hour.  Chop  the  eggs, into  irregular  pieces  ;  and 
removing  the  skin  and  bone  of  the  fish,  melt  the  butter  in 
a  saucepan,  and  add  thereto  the  hard  boiled  eggs,  the 
fish  and  rice.  Stir  all  now  together,  over  the  fire,  until  it 
is  very  hot,  taking  care  that  the  mixture  does  not  burn,  it 
being  very  dry  and  apt  to  spoil,  since  the  only  moisture 
in  it,  is  the  butter. 

Add,  just  before  serving,  the  curry-powder,  pepper, 
and  salt,  and  piling  it  very  high  in  the  middle  of  a  hot 
dish,  garnish  the  preparations  with  a  little  fresh  parsley, 
and  serve  very  hot. 


Note— Instead  of  garnishing  this  dish  with  sprigs  of  parsley,  the 
parsley  may  be  chopped  and  sprinkled  over  the  top. 


MEATS— FIRST  DIVISION. 
ROASTS. 

Roast  Beef. — Six  pounds  of  sirloin  beef,  one-half 
tablespoonful  of  salt,  one  teaspoonful  of  pepper,  one  ounce 
of  butter,  one-half  ounce  of  flour,  one-half  pint  of  second 
stock. 

Put  the  meat  into  a  dry  oven-pan,  and  then  into  a  hot 
oven  for  ten  minutes,  that  the  albumen  may  form,  closing 
up  the  pores  of  the  beef  and  confining  thus  the  juices. 
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Allow  the  oven  then  to  cool  a  little  and  continue  roast- 
ing with  a  moderate  heat,  giving  fifteen  minutes  to  each 
pound  of  meat,  and  fifteen  minutes  over — which  is  one 
hour  and  three-quarters  for  a  roast  of  this  size.  As 
soon  as  the  fat  is  discharged  from  the  meat  into  the  pan, 
basting  or  moistening  with  this  natural  gravy  should  be 
commenced  and  continued  at  frequent  intervals  during 
the  entire  time  of  roasting.  At  the  end  of  the  specified 
roasting  time,  take  the  meat  from  the  oven,  put  it  on  a 
hot  platter  and  sprinkle  over  it  the  salt.  Pour  the  grease 
now  out  of  the  oven-pan,  as  it  is  not  to  be  used  for  the 
gravy,  and  put  the  stock  into  the  pan,  both  that  it  may 
become  brown  and  partake  of  the  flavor  of  the  roast ; 
then  melt  in  a  fresh  saucepan  the  butter,  stir  into  it  the 
dry  flour,  add  the  pepper  and  a  little  salt,  also  the  stock 
and  letting  all  boil  for  two  minutes.  Serve  in  a  sauce 
boat  with  the  roast. 


Note — Veal,  lamb  and  mutton  may  all  be  roasted  by  the  same 
directions  as  for  roasting  beef.  Mutton  takes  the  same  time  to  do, 
and  veal  and  lamb  require  twenty  minutes  for  each  pound  of  meat 
and  twenty  minutes  longer. 

The  same  sauce  may  be  used  for  veal  and  mutton,  but  for  lamb 
only  mint  sauce  is  proper  ;  to  prepare  which  see  sauces  page  164. 

Roast  Turkey.~One  turkey,  two  ounces  of  butter, 
one  ounce  of  flour,  one-half  pint  of  second  stock,  two 
teaspoonfuls  of  salt,  two  teaspoonfuls  of  pepper,  four 
ounces  of  beef  suet,  seven  ounces  of  bread  crumbs,  one 
egg,  one  tablespoonful  of  chopped  parsley,  one  heaped 
teaspoonful  of  chopped  thyme. 

After  the  turkey  has  been  cleaned  and  singed,  chop 
from  it  the  claws  and  dipping  the  feet  into  boiling  water, 
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draw  off  the  skin.  Slit  them  also  through  with  a  sharp 
knife,  that  by  severing  the  tendon  the  leg  may  not  draw 
up  in  an  ugly  manner  when  exposed  to  the  heat.  Twist 
the  tip  of  the  wings  behind  the  shoulders,  then  pass  a 
skewer  through  the  under  part  of  the  wing,  through  the 
top  part  of  the  leg,  straight  through  the  body, — through 
the  top  part  of  the  other  leg  and  through  the  under  part 
of  the  other  wing,  which  brings  the  skewer  in  a  straight 
line  across  the  fowl.  Take  now  another  skewer  and  put 
it  through  the  skin  of  the  fowl  at  the  side,  at  a  point  that 
will  permit  the  fastening  down  of  the  legs,  by  running  the 
skewer  over  them,  .through  the  skin  at  the  base  of  the 
breast,  and  again  into  the  skin  of  the  bird  on  the  opposite 
side. 

Having  thus  turned  the  turkey  the  dressing  must  now 
be  prepared.  Chop  the  suet  finely,  and  mix  with  it  the 
bread  crumbs,  the  parsley,  and  thyme,  also  half  of  the 
pepper  and  salt.  To  bind  this  together  drop  in  the  egg, 
and  then  stuff  the  preparation  into  the  turkey  through 
the  incision  at  the  neck,  and  when  it  is  full,  fold  the  skin 
together  and  fasten  by  sewing  through  with  a  needle  and 
thread. 

Put  the  bird  now  into  a  dry  baking  tin,  and  distribute 
one  ounce  of  butter  in  small  pieces  over  the  breast,  after 
which  place  it  in  a  brick  oven,  and  allow  it  to  roast  twenty 
minutes  for  each  pound,  and  twenty  minutes  additionally. 

While  the  turkey  is  roasting,  the  neck  and  giblets 
should  be  put  on  to  boil,  first  being  well  covered  with 
cold  water,  and  when  the  turkey  is  done,  the  giblets,  etc., 
should  be  taken  from  the  water,  and  chopped  very  finely. 
Place  the  roast  now  upon  a  hot  platter,  pour  the  grease 
out  of  the  baking  tin,  and  substitute  for  it  the  liquor  made 
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by  the  boiling  of  the  giblets.  In  a  small  saucepan,  then 
melt  the  butter,  stir  into  it  the  flour,  add  to  it  the  Hquor 
from  the  baking  tin,  also  the  chopped  giblets,  season  all 
with  the  remainder  of  the  pepper  and  salt,  and  let  the 
whole  cook  for  two  minutes.  Serve  in  a  gravy-boat  along 
with  the  turkey. 


Note. — Chickens,  ducks  and  geese  may  also  be  prepared  and 
roasted  in  this  manner,  the  stuffing  for  ducks  and  geese  being  differ- 
ent, only  in  the  addition  of  two  Bermuda  onions,  chopped  fine,  and 
one  teaspoonful  of  sage,  to  the  seasoning  of  this  given  amount  of 
dressing. 

Roast  Pork. — One  small  loin  of  pork,  three  table- 
spoonfuls  of  bread  crumbs,  one  Bermuda  onion,  one-half 
teaspoonful  of  chopped  sage,  one-half  teaspoonful  of  salt, 
one-half  teaspoonful  of  pepper,  one  ounce  of  chopped 
suet,  one  tablespoonful  of  dripping. 

First  separate  each  joint  of  the  loin,  with  a  chopper, 
and  then  make  an  incision  with  a  knife  into  the  thick 
part  of  the  pork  in  which  to  put  the  stuffing.  Prepare 
the  stuffing  by  mixing  the  bread  crumbs  together  with 
the  onion,  which  must  have  previously  been  finely  chop- 
ped. Add  to  this  the  sage,  pepper^  salt  and  suet,  and 
when  all  is  thoroughly  mixed,  press  the  mixture  snugly 
into  the  incision  already  made  in  the  pork,  and  sew  to- 
gether the  edges  of  the  meat  with  needle  and  thread,  in 
order  to  confine  the  stuffing.  Grease  well  a  sheet  of 
kitchen  paper  with  the  drippings,  place  the  loin  into  this, 
making  an  envelope  of  the  paper,  and  securing  it  with  a 
wrapping  of  twine.  Put  to  bake  in  a  dry  baking  pan,  in 
a  brisk  oven,  basting  immediately  and  constantly  as  the 
grease  draws  out,  and  roast  a  length  of  time,  allowing 
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twenty  minutes  to  each  "pound  of  meat  and  twenty 
minutes  longer. 

'This  should  be  served  either  with  apple-sauce  or 
apple-flitters.    See  page  132. 

Note. — The  sage  powders  that  may  be  purchased  in  small  pack- 
ages can  be  used  in  all  cases  where  chopped  sage  is  required. 

Roast  Bullocks-heart.— One  bullocks-heart,  three 
ounces  of  chopped  suet,  three  ounces  of  bread  crumbs,  one 
tablespoonf ul  of  chopped  parsley,  one  dessert  spoonful  of 
mixed  powdered  herbs,  one  gill  of  milk,  two  ounces  of 
drippings,  one  Bermuda  onion,  one  pint  of  cold  water,  one 
ounce  of  butter,  one  ounce  of  flour,  one  tablespoonful  of 
mushroom  catsup,  one  teaspoonful  of  pepper,  one  dessert 
spoonful  of  salt. 

The  stuffing  for  this  must  first  be  prepared  by  mixing 
together  the  suet,  bread  crumbs,  parsley  and  powdered 
herbs.  Bind  this  with  the  gill  of  milk  and  season  with 
the  pepper  and  salt.  The  heart  must  now  be  made  ready 
by  thoroughly  washing  it  in  several  waters,  and  the  ^  deaf 
ears '  or  valves  closing  the  arteries  cut  off.  Make  the 
cells  of  the  heart,  now  into  one  large  one,  by  cutting 
away  the  partitions,  place  into  this  the  stuffing,  and  greas- 
ing a  sheet  of  kitchen  paper,  tie  it  over  the  top,  in  order 
to  secure  the  stuffing. 

Dry  whatever  moisture  there  may  be  upon  the  out- 
side of  the  heart  with  a  dry  towel,  and  place  it  together 
with  the  drippings  in  an  oven-tin,  and  allow  it  to  bake 
briskly,  twenty  minutes  for  each  pound,  and  twenty  min- 
utes longer,  basting  meantime. 

While  the  heart  is  roasting,  the  *  deaf  ears'  must  be 
washed,  put  into  a  saucepan  with  the  pint  of  cold  water, 
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adding  also  the  onion  sliced,  and  the  whole  allowed  to 
simmer  slowly  for  one  hour. 

When  the  heart  is  roasted,  strain  the  liquor  from  the 
*  deaf  ears,'  melt  in  the  saucepan  the  butter,  stir  into  it 
the  flour,  and  add  to  this  the  strained  liquor,  also  the 
catsup,  pepper,  and  salt,  and  allow  all  to  cook  for  two 
minutes,  when  the  pepper  should  be  removed  from  the 
heart,  and  placing  it  upon  a  hot  platter,  serve  with  the 
sauce  poured  around. 


Note — A  sheep's  heart  is  delicious,  done  in  the  same  way,  the 
preparation  being  that  the  quantity  of  stuffing  must  be  made  accord- 
ing to  the  size  of  the  heart. 

General  Note — The  above  processes  have  been  termed  roasting 
but  are  in  reality  baking.  Roasting  proper  only  b.eing  done  by  re- 
flected heat  before  an  open  fire.  Meat  is  more  nourishing  done  upon 
the  spit  than  in  the  oven,  for  the  reason  that  the  unwholesome  vapors 
are  dissipated  when  exposed  to  the  air,  and  preserved  when  confined 
to  an  oven. 

MEATS.— SECOND  DIVISION. 
BOILED  MEATS. 

Boiled  leg  of  Mutton. — One  leg  of  mutton,  two 
ounces  of  butter,  one  ounce  of  flour,  one  and  one-half 
gills  of  milk,  one  saltspoonful  of  salt,  one  saltspoonful  of 
pepper,  two  heaped  tablespoonfuls  of  capers. 

Put  over  the  fire  a  large  saucepan  of  water  and  bring 
it  to  the  boiling  point.  If  the  mutton  be  newly  killed, 
beat  it  with  a  rolling-pin  to  soften  the  fibre,  but  it  is  better 
to  have  hung  it  a  week  if  the  weather  permits.  Plunge  the 
meat  into  the  boiling  water  and  allow  it  to  boil  up  once, 
then  draw  the  saucepan  aside  from  the  blaze  of  the  fire, 
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cover  it  closely  and  allow  it  to  simmer  slowly,  how  slowly 
may  be  determined  by  keeping  the  water  bubbling  easily 
at  one  side,  until  it  is  done,  which  will  be  according  to 
the  weight  of  the  leg,  allowing  fifteen  minutes  for  each 
pound,  and  fifteen  minutes  longer. 

Fifteen  minutes  before  the  mutton  will  be  done,  pre- 
pare the  sauce  by  melting  in  a  saucepan  the  butter,  and 
stirring  into  this  the  dry  flour.  When  the  flour  and  but- 
ter are  thoroughly  mixed,  add  one  gill  and  a  half  of  the 
liquor  that  the  mutton  is  boiling  in,  also  the  milk,  pepper 
and  salt,  cook  all  two  minutes  to  swell  the  grains  of  the 
flour.  Then  take  the  mutton  up  and  place  it  on  a  large 
hot  platter,  pour  over  it  the  sauce,  adding  just  before 
doing  this  the  capers,  in  order  that  their  color  may  not  be 
lost  by  standing  in  the  hot  liquid. 

Note — The  plunging  of  the  mutton  first  into  boiling  water  is  for 
the  purpose  of  hardening  the  albumen  and  confining  the  juices  of  the 
meat ;  it  is  then  allowed  to  cook  slowly,  that  the  fibre  may  not 
toughen,  which  rapid  boiling  would  inevitably  bring  about. 

Boiled  corned-Beef- — Six  pounds  of  corned-beef, 
twelve  ounces  of  flour,  five  ounces  of  beef-suet,  one-half 
teaspoonful  of  baking-powder,  one  saltspoonful  of  salt,  one 
dozen  small  carrots,  one-half  pint  of  cold  water.' 

Place  over  the  fire  a  large  saucepan  two-thirds  full  of 
cold  water  and  put  into  it  the  meat.  Bring  this  quickly 
to  the  boiling  point  over  a  hot'  fire,  and  when  it  boils, 
skim  thoroughly. 

When  the  albumen  has  all  been  displaced  and  the  scum 
all  taken  off,  draw  the  saucepan  aside  from  the  blaze,  and 
allowing  fifteen  minutes  to  each  pound  of  meat,  and  fifteen 
minutes  over,  let  the  beef  boil  gently  until  done. 
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Meantime  the  carrots  should  be  well  washed  and  thinly 
scraped,  and  three-quarters  of  an  hour  before  the  meat 
will  be  ready  for  serving,  throw  them  in  to  cook  with  it. 

When  this  is  done,  mix  next,  in  a  large  bowl,  the  suet, 
finely  chopped,  and  flour  ;  add  to  this  the  baking-powder 
and  salt  and  knead  into  a  dry  dough  with  the  water. 
Divide  this  dough  into  six  or  eight  pieces,  roll  each  piece 
into  a  small  ball  and  throw  them  one  by  one  into  the 
boiling  liquor  with  the  beef  twenty  minutes  before  serving. 


Note — The  dropping  in  of  the  balls  of  dough  cools  the  boiling 
liquor  and  care  should  therefore  be  taken  to  wait  an  instant  between 
the  putting  in  of  each  one  that  the  liquid  may  boil  up,  otherwise  the 
balls  will  burst  apart, making  a  very  ugly  combination. 

Beef  suet  should  be  used  unless  the  dish  prepared  is  designed  for 
the  sick  as  it  mixes  most  readily  with  other  materials.  For  the 
sick,  mutton  suet  should  always  be  used  as  it  is  easier  of  digestion, 
being  thinner  in  the  fibre,  although  more  difficult  to  manipulate. 

Boiled  Fowl. — Egg  Sauce. — Two  fowls,  three 
ounces  of  butter,  one  and  one-half  ounces  of  flour,  one- 
half  pint  of  milk,  one-half  pint  of  cream,  two  eggs,  one 
saltspoonful  of  salt,  one  saltspoonful  of  pepper. 

After  the  fowls  have  been  cleaned  and  singed,  the  legs 
must  be  chopped  off  at  the  first  joint,  and  pocketed,  which 
is  done  by  pressing  the  bones  inward  until  entirely 
sheathed  in  the  skin.  Take  then  a  trussing-needle, 
threaded  from  a  ball  of  twine,  put  the  points  of  the  wings 
behind  the  shoulders,  and  passing  the  needle  through  the 
under  part  of  the  first  wing  at  the  point  of  the  joint,  on 
through  the  thick  part  of  the  leg  at  the  top,  thence 
straight  through  the  body,  through  the  other  leg  and 
wing  at  the  corresponding  point,  draw  the  thread  after 
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carefully,  forming  a  straight  line  across  the  fowl ;  then 
turning  back,  put  the  needle  through  the  upper  part  of 
the  wing,  through  the  skin  of  the  neck  and  the  upper  part 
of  the  remaining  wing,  drawing  the  thread  again  after/ 
and  tying  the  two  ends  of  the  twine,  which  now  approach 
each  other,  into  a  secure  knot. 

Thread  the  trussing  needle  now  anew,  and  putting  it 
through  the  fowl  at  the  tail,  just  over  the  back  bone,  pass 
it  over  one  leg,  through  the  skin  at  the  base  of  the  breast, 
and  over  the  other  leg,  bringing  the  ends  of  the  twine 
again  together,  where  they  must  be  tied  very  tightly. 

When  both  fowls  have  been  trussed,  grease  two  sheets 
of  kitchen  paper  and  tie  one  over  the  breast  of  each  fowl. 
Have  then  in  readiness  a  large  saucepan  of  boiling  water, 
plunge  the  fowl  therein  and  allow  the  water  to  boil  up. 
When  boiling  cover  the  saucepan  closely  and  drawing  it 
aside  from  the  blaze  of  the  fire,  allow  the  fowls  to  simmer 
slowly,  from  an  hour  to  an  hour  and  a  quarter,  until  the 
chickens  are  tender. 

While  this  is  being  accomplished  put  two  eggs  into 
boiling  water,  let  them  boil  for  ten  minutes,  then  taking 
them  from  the  fire,  throw  them  at  once  into  a  bowl  of 
cold  water,  that  they  may  cool  quickly,  and  the  coating 
of  the  yolks  preserve  their  coloring.  When  the  eggs 
are  quite  cold,  remove  the  shells  and  chop  the  whites  into 
irregular  pieces,  preparatory  to  making  the  sauce. 

Five  minutes  before  the  fowls  are  to  be  removed  from 
the  boiling,  put  into  a  small  saucepan  the  butter,  and 
melting  it,  stir  therein  the  flour,  adding  by  degrees  the 
milk,  stirring  meantime  until  all  boils,  when  the  cream 
must  be  thrown  in,  also  the  pepper  and  salt,  allowing  the 
whole  to  cook  together  for  two  minutes. 
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Remove  now  the  fowl  from  the  saucepan,  take  the 
papers  off  from  the  breasts,  and  cut  out  the  strings,  and 
place  them  upon  a  large  hot  platter,  pouring  over  the 
breast  of  each  the  sauce,  to  which  must  be  added  at  the 
last  moment  the  whites  of  eggs,  in  order  that  they  may 
not  discolor  with  standing.  Before  serving,  hold  a  wire 
sieve  over  the  upturned  breasts  of  the  chickens,  and  rub 
the  yolk  of  the  eggs  through  upon  them. 

Notes, — The  length  of  time  given  for  boiling  is  for  very  young 
fowl ;  for  older  ones  the  time  must  be  increased,  to  what  length  will 
be  determined  by  the  period  at  which  the  meat  becomes  tender. 

The  object  of  trussing  is  to  keep  the  fowl  in  proper  form,  and  give 
it  a  plump,  neat  appearance,  when  brought  to  the  table. 

The  greased  papers  are  put  over  the  breast,  for  the  purpose  of 
keeping  the  meat  white,  and,  by  absorbing  the  grease  with  which  they 
are  saturated,  tender. 

Boiled  Beefsteak  Pudding. — Two  pounds  of 
steak  from  the  round,  two  sheep's  kidneys,  one  pound  of 
flour,  six  ounces  of  beef  suet,  one  teaspoonful  of  baking 
powder,  one  dessert  spoonful  of  salt,  one-half  dessert 
spoonful  of  pepper,  one-half  pint  of  cold  water,  one  des- 
sert spoonful  of  Mushroom  catsup,  one  dessert  spoonful 
of  Worcestershire  sauce. 

First  mix  well  on  a  plate,  the  salt  and  pepper,  leaving 
out  a  little  of  the  salt,  which  will  be  required  for  the 
crust,  after  which  cut  the  steak  and  kidney  into  inch- 
square  pieces,  and  roll  them  about  on  the  plate,  until 
thoroughly  seasoned. 

Now  chop  the  suet  finely,  and  put  it  upon  a  mixing 
board,  together  with  the  flour,  add  to  this  the  baking 
powder  and  the  remaining  salt,  and  knead  all  into  a  light 
dough  with  the  cold  water.    Cut  off  a  third  part  of  the 
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dough,  and  reserve  it  for  the  covering  of  pudding,  and 
rolling  the  remainder  until  about  one  quarter  of  an  inch 
in  thickness,  grease  a  quart  bowl,  and  line  it  therewith. 
Put  now  loosely  into  this  crust-lined  bowl^  the  steak  and 
kidney,  and  having  poured  over  the  top  the  catsup,  and 
Worcestershire  sauce,  fill  it  to  within  an  inch  of  the  top, 
with  cold  water.  The  remainder  of  the  crust  should  then 
be  rolled  out  to  the  exact  size  of  the  bowl,  and  put  over 
the  meat,  pinched  firmly  together  with  the  lining  crust 
around  the  edge. 

Dip  a  towel  in  hot  water,  flour  it  slightly,  and  tie  it 
tightly  over  the  top  of  the  bowl  to  prevent  any  of  the 
juices  escaping,  and  putting  all  into  a  large  saucepan  of 
boiling  water,  allow  it  to  boil  for  two  hours  and  a  half. 

If  served  in  the  bowl,  a  napkin  may  be  arranged  to 
cover  the  ware  and  the  whole  be  carried  to  table  on  a 
round  china  or  silver  plate ;  If  it  is  to  be  transferred  to 
another  dish  for  serving,  one  should  be  selected  for  the 
purpose  into  the  bottom  of  which  the  round  of  the  upper 
crust  will  fit  nicely,  and  care  be  exercised  not  to  break 
the  paste  in  turning  it  out. 

MEATS.— THIRD  DIVISION. 
MEAT  DISHES. 

Beefsteak  Pie. — Three  pounds  of  round  steak,  one 
dessert  spoonful  of  salt,  one-half  dessert  spoonful  of  pep- 
per, one  tablespoonful  of  Worcestershire  sauce,  one-half 
pint  of  second  stock,  one  pound  of  flour,  one-half  pound 
of  butter,  two  teaspoonfuls  of  baking  powder,  three  gills 
of  cold  water. 

The  steak  must  first  be  cut  into  pieces  three  inches 
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square,  into  each  piece  put  a  little  of  the  pepper  and  salt, 
and  then  roll  each  separately  into  a  roll.  Put  these  rolls 
loosely  in  the  bottom  of  a  flat,  vegetable  dish,  pour  over 
them  the  Worcestershire  sauce,  the  catsup,  and  the  stock. 
Place  upon  a  mixing  board  the  flour  and  baking  powder 
with  a  little  salt,  mix  all  well  together  and  knead  into  a 
light  dough  with  the  cold  water.  Roll  this  dough  out 
as  thinly  as  possible  and  dividing  the  butter  into  three 
pieces,  spread  one  piece  upon  the  dough.  Fold  the  dough 
into  three  layers  and  again  roll  out,  and  repeat  this  pro- 
cess until  the  butter  is  all  used.  When  this  is  done,  roll 
it  out  to  a  size  a  little  larger  than  the  top  of  the  vegetable 
dish  and  a  half  an  inch  in  thickness.  Rub  the  top  of 
the  vegetable  dish  with  cold  water,  and  cutting  some 
narrow  strips  from  the  dough,  line  the  edge  therewith,  and 
wetting  this  strip  of  lining  also  with  cold  water,  cover  the 
remaining  dough  over  the  top,  when  the  edges  should  be 
pressed  together  with  the  thumb  and  the  whole  evenly  cut 
around  with  a  knife.  The  pie  should  then  be  brushed 
over  with  a  little  egg  or  milk  as  may  be  most  convenient, 
a  hole  cut  into  the  top  to  permit  the  steam  escaping,  and 
the  pieces  of  crust  that  have  been  cut  off  at  the  edges,  cut 
and  arranged  ornamentally,  over  the  surface  to  conceal 
the  hole  as  much  as  possible  without  covering  it.  Put 
the  pie  to  bake  in  a  quick  oven  for  half  an  hour,  to  raise 
and  cook  the  crust,  then  cooling  the  oven  a  little,  allow  it 
to  bake  slowly  an  hour  longer  or  until  the  steak  is  quite 
tender,  which  may  be  ascertained  by  inserting  a  skewer  or 
a  fork.   

Note — If  the  crust  should  appear  to  be  browning  too  much  or 
too  rapidly  in  the  baking,  it  may  be  protected  by  covering  it  with  a 
sheet  of  greased  kitchen- paper. 
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Hot-pot. — One  and  one-half  pounds  of  lean  mutton, 
two  pounds  of  raw  potatoes,  one  and  one-half  ounces  of 
flour,  one  dessert  spoonful  of  salt,  one-half  dessert  spoon-  " 
ful  of  pepper,  one  saltspoonful  of  grated  nutmeg,  one 
tablespoonful  of  catsup,  one  ounce  of  butter,  one-half 
pint  of  cold  water. 

When  the  potatoes  have  been  pared,  put  them  into 
cold  water,  and  allow  them  to  come  to  the  boiling  point, 
which  being  reached,  they  are  at  once  to  be  taken  out. 
Slice  then  enough  of  the  potatoes  to  cover  the  bottom  of  a 
good  sized  vegetable  dish,  putting  them  in  in  layers,  after 
which  cut  the  mutton  into  small,  convenient  pieces,  roll 
each  piece  into  a  mixture  made  of  the  flour,  pepper,  salt 
and  nutmeg,  and  put  them  into  the  dish  in  layers  alter- 
nating with  the  layers  of  potato,  until  the  contents  are 
level  with  the  top.  The  remaining  potatoes  should  be  cut 
in  half  and  arranged  over  the  top  leaving  the  round  sides 
up.  Melt  the  butter  and  brush  it  over  the  top  of  the 
potatoes  to  prevent  their  hardening  in  the  oven,  pour  the 
catsup  and  water  in  at  the  side  of  the  dish,  and  bake  in  a 
moderate  oven  for  an  hour  and  a  half. 


Note — Potatoes  should  never  be  used  without  being  put  first 
into  cold  water  and  then  brought  to  the  boiling  point.  This  draws 
out  the  greenness,  which  produces  indigestion  and  is  exceedingly  in- 
jurious to  some  stomachs. 

^  Stewed  Beef. — Four  pounds  of  stewing  beef,  two 
carrots,  two  turnips,  one  onion,  one-half  ounce  of  flour, 
one  ounce  of  butter,  three  gills  of  second  stock,  one-half 
tablespoonful  of  Worcestershire  sauce,  one-half  table- 
spoonful  of  catsup,  one  teaspoonful  of  salt,  one-half  tea- 
spoonful  of  pepper. 
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The  butter  must  first  be  melted  in  a  saucepan,  and 
when  the  smoke  arises  therefrom  put  into  it  the  beef  and 
brown  well  on  both  sides.  While  the  beef  is  browning 
put  into  a  bowl  the  flour  and  make  it  smooth  with  a  table- 
spoonful  of  the  stock  ;  add  then  the  catsup,  Worcestershire 
sauce  with  the  pepper  and  salt,  and  the  remainder  of  the 
stock,  stir  all  until  thoroughly  blended  and  pour  the  mix- 
ture over  the  browning  beef.  Stir  the  liquor  around  the 
meat  until  it  boils,  skimming  the  grease  from  the  top  as  it 
arises,  and  adding  then  one  carrot  and  one  turnip,  sliced, 
also  the  onion.  Draw  the  saucepan  now  aside  from  the 
blaze  of  the  fire,  and  allow  it  to  simmer  slowly  for  two 
hours;  meantime,  half  an  hour  before  the  time  for  cooking 
expires,  cut  the  remaining  carrot  and  turnip  into  fancy 
shapes  with  a  vegetable  cutter,  throw  them  into  a  small 
saucepan  filled  with  boiling  water  and  cook  them  until 
quite  tender.  When  the  meat  is  done,  place  it  upon  a 
large  hot  platter,  strain  over  it  the  gravy,  and  taking  the 
prepared  carrot  and  turnip  from  the  water,  drain,  and 
garnish  with  them  the  stew. 

Haricot  of  Mutton. — One  half  dozen  mutton 
chops,  one-half  ounce  of  butter,  twelve  button-onions, 
one  ounce  of  flour,  two  turnips,  one  carrot,  one  tea- 
spoonful  of  salt,  one-half  teaspoonful  of  pepper,  one  pint 
of  second  stock. 

Trim  the  fat  from  the  chops,  and  melting  the  butter 
in  a  saucepan  slice  into  it  one  of  the  onions. 

When  the  blue  smoke  arises  from  the  heated  butter 
put  into  it  the  chops  and  brown  them  to  a  nice,  pale 
brown.  When  this  is  done  take  out  of  the  pan  the  chops 
and  pour  off  the  grease,  after  which  put  the  flour  into  the 
pan,  the  giease  still  adhering  to  which  will  be  sufficient 
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to  prevent  its  lumping,  add  to  it  the  stock  and  stir  all 
until  it  boils,  when  it  should  be  skimmed  to  remove  such 
particles  of  the  onion  and  grease  as  may  arise  and  the  , 
chops  returned  to  the  pan.  All  should  now  be  permitted 
to  stew  for  half  an  hour  gently  when  the  button-onions 
must  be  added,  also  the  carrot,  cut  in  fancy  shapes,  and 
the  turnips  which  must  have  been  quartered,  the  pepper 
and  salt,  and  the  whole  allowed  to  stew  for  half  an  hour 
longer,  when  it  is  ready  to  serve. 

Arrange  the  chops  for  serving,  in  a  circle  upon  a  hot 
platter,  fill  the  vegetables  into  the  centre,  and  pour  the 
sauce  around  from  the  outer  edge. 


Note — By  button-onions  is  meant  onions  of  the  size  of  a  button, 
—the  smallest  onions  procurable. 

Blanquette  of  Veal. — Three  pounds  of  filet  of 
veal,  one  and  one-half  pints  of  white  stock,  one  table- 
spoonful  of  lem-on  juice,  one  tablespoonful  of  sherry,  one 
tablespoonful  of  chopped  parsley,  yolks  of  two  eggs,  one 
tablespoonful  of  cream,  one  teaspoonful  of  salt,  one-half 
teaspoonful  of  white  pepper,  one-half  ounce  of  flour. 

Begin  by  cutting  the  veal  into  small  regular  pieces 
about  four  inches  square,  place  it  then  into  a  copper  or 
porcelain-lined  saucepan,  and  pour  over  it  a  pint  of  boil- 
ing white  stock.  Whatever  of  impurity  there  may  be  in 
the  meat,  will  at  once  arise  to  the  surface,  therefore  it 
must  be  immediately  skimmed  and  allowed  thereafter  to 
simmer  very  slowly  for  one  hour. 

While  the  meat  is  thus  cooking  put  the  flour  into  a 
bowl,  wet,  and  make  it  smooth  with  a  tablespoonful  of 
the  cold  stock,  add  to  it  the  pepper,  salt,  lemon-juice 
and  sherry  and  the  remainder  of  the  stock,  and  pouring 
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this  into  the  saucepan  let  the  whole  cook  together  for 
twenty  minutes  longer. 
»  Just  before  serving,  put  the  yolks  of  the  eggs  into  a 
bowl,  together  with  the  chopped  parsley,  beat  these  until 
thoroughly  blended  when  the  cream  must  be  added,  and 
when  the  saucepan  containing  the  veal  has  been  removed 
from  the  fire  and  allowed  to  cool  for  two  minutes,  pour 
into  it  this  mixture  and  stir  all  quickly,  to  prevent  the 
eggs  curdling  which  they  are  liable  to  do  by  coming  in 
conjunction  with  the  cream  and  lemon-juice. 
This  should  be  served  very  hot. 


Note. — A  copper  or  porcelain-lined  saucepan  is  here  specified 
because  a  common  saucepan  in  which  anything  else  has  been  cooked, 
unless  especially  scoured  for  this  purpose,  will  unfailingly  discolor 
the  veal. 

Fricassee  of  Chicken. — One  young  fowl,  one 
ounce  of  butter,  one  and  one-half  ounces  of  flour,  one 
carrot,  one  Bermuda  onion,  one  and  one-half  pints  of 
second  white  stock,  one  teaspoonful  of  salt,  one-half  tea- 
spoonful  of  white  pepper,  one  blade  of  mace,  one  gill  of 
cream,  one  dozen  of  small  mushrooms. 

First  disjoint  the  chicken  and  throwing  it  into  cold 
water  let  it  remain  therein  for  twenty  minutes.  Put 
the  pieces  of  meat  into  a  copper  or  porcelain-lined 
saucepan  and  pour  over  them  the  whole  of  the  stock, 
boiling.  As  it  boils  skim  it  well,  add  the  pepper  and  salt, 
also  the  carrot  and  onion,  and  allow  all  to  cook  as  slowly 
as  possible  for  half  an  hour,  at  the  expiration  of  which, 
the  pieces  of  fowl  must  be  taken  out  and  the  liquor 
strained. 

Put  the  mushrooms  now  into  the  emptied  saucepan, 
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cover  them  with  cold  water  and  let  them  boil  for  five 
minutes,  when  they  should  be  poured  out  and  strained, 
and  the  saucepan  thoroughly  cleansed. 

Melt  then  in  the  saucepan  the  butter,  add  to  it  the 
flour,  and  by  degrees,  the  strained  stock,  and  when  this 
boils,  add  the  mace,  the  flour,  and  the  mushrooms  and 
allow  all  to  cook  together  for  twenty  minutes  longer. 

Remove  now  the  mace  and  at  the  last  moment  add  the 
cream.    Serve  on  a  large  hot  platter. 


Note. — If  the  canned  mushrooms  are  used  they  will  be  found 
already  prepared,  but  if  the  fresh  ones  are  preferred  or  are  found  more 
convenient  they  must  be  skinned  before  using. 

Rolled  shoulder  of  Mutton. — One  shoulder  of 
mutton,  three  ounces  of  butter,  one  teaspoonful  of  salt, 
one  teaspoonful  of  pepper,  three  tablespoonfuls  of  bread 
crumbs,  one  and  one-half  ounces  of  chopped  suet,  one 
tablespoonful  of  chopped  parsley,  one  egg,  one  gill  of  cold 
water. 

It  is  desirable  that  the  mutton  should  be  boned  by  the 
butcher,  but  should  this  oflice  fall  to  the  cook  it  is  easiest 
done  by  placing  the  mutton  with  the  skin  side  to  the  table, 
and  with  a  sharp  knife,  making  an  incision  that  will  enable 
the  bone  to  be  firmly  taken  hold  of.  Proceed  then  very 
carefully  to  separate  the  bone  from  the  flesh,  exercising 
caution  not  to  break  the  outer  skin. 

When  this  is  accomplished  prepare  the  dressing. 
Begin  this  by  mixing  in  a  bowl  the  pepper,  salt,  bread 
crumbs  and  suet.  Add  to  this  the  chopped  parsley  and 
bind  all  together  with  the  egg.  Place  this  dressing  into 
the  shoulder  where  the  bone  has  been  removed  and  roll 
the  meat  into  a  neat  roll,  tying  it  loosely  around  with  twine 
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as  the  bread  in  the  stuffing  swells  and  room  must  be 
allowed  for  this. 

Now  melt  the  butter  in  a  saucepan.  When  it  is  hot, 
put  in  the  shoulder,  cover  it  closely  and  allow  it  to  cook 
for  one  hour  and  a  half.  During  this  time  of  cooking  the 
meat  should  be  frequently  basted,  and  turned  occasionally, 
that  it  may  brown  evenly  on  all  sides. 

When  ready  for  serving,  put  the  meat  upon  a  large, 
hot  platter,  pour  the  grease  out  of  the  saucepan  and  pour 
in  its  stead  a  gill  of  cold  water.  Stir  the  water  well  around 
and  scrape  with  the  spoon  the  bottom  of  the  pan  that  all 
of  the  browned  juices  may  be  collected  and  when  this 
liquor  boils,  pour  it  over  the  mutton  and  serve  at  once. 

Windham  Cutlets. — Five  mutton  cutlets  from  the 
back  rib,  one  gill  of  second  stock,  one  carrot,  one  turnip, 
one  small  piece  of  celery,  one  onion,  one  pound  of 
mashed  potatoes,  yolks  of  two  eggs,  one  ounce  of  butter, 
one-half  ounce  of  flour,  one  and  one-half  gills  of  cold 
water,  one-half  tablespoonful  of  Worcestershire  sauce, 
one-half  tablespoonful  of  catsup,  six  drops  of  caramel, 
one  teaspoonful  of  salt,  one-half  teaspoonful  of  pepper, 
one  pint  of  green  peas. 

Trim  all  of  the  fat  from  the  cutlets  and  leave  a  half 
an  inch  of  the  bone  bare  at  the  top  of  each  one.  Place 
them  then  in  a  copper  frying-pan,  and  slice  over  them 
the  carrot  and  turnip,  onion  and  celery,  adding  also  the 
pepper  and  salt.  Pour  over  all  the  second  stock  and  put 
the  pan  over  a  slow  fire,  allowing  the  contents  to  cook  for 
twenty  minutes,  turning  the  cutlets  meantime  in  order 
that  they  may  cook  evenly  through.  While  they  are 
cooking,  rub  the  potatoes  through  a  sieve  to  make  sure 
that  they  are  perfectly  smooth,  when  they  must  be  put  into 
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a  saucepan,  the  yolks  of  egg  dropped  into  them,  and 
stirred  over  the  fire  until  the  eggs  are  rendered  dry  by  the 
action  of  heat. 

When  the  cutlets  are  ready  take  a  fifth  part  of  the 
potatoes  so  prepared,  and  flattened  with  a  knife  upon  a 
mixing-board  to  the  thickness  of  a  quarter  of  an  inch,  and 
roll  in  this  one  of  the  cutlets,  leaving  the  bone  bare  as  a 
handle.  Envelope  each  of  the  cutlets  in  its  blanket  of 
potato  prepared  in  this  way,  and  when  this  is  done  lay  all 
of  them  upon  a  baking-tin,  lightly  greased,  brush  them 
over  with  a  little  milk  or  egg,  and  brown  them  in  a  very 
quick  oven. 

While  they  are  browning.  Stir  into  the  frying-pan 
the  butter,  place  it  over  the  fire,  and  add  thereto  the  flour, 
when  the  cold  water  should  be  put  in  and  all  stirred  until 
boiling.  Put  then  with  this  the  catsup,  Worcestershire 
sauce  and  caramel,  and  allow  the  whole  to  cook  for  two 
minutes. 

Arrange  the  cutlets  now  in  a  circle  upon  a  hot  platter, 
fill  into  the  centre  a  pint  of  boiled  green  peas,  and  pour 
the  brown  sauce  around  the  whole  through  a  strainer  to 
keep  out  the  vegetables  that  have  been  used  to  flavor  it. 


Notes. — In  preparing  the  potato  envelope,  a  little  flour  should  be 
sprinkled  over  the  board  to  prevent  sticking. 

If  the  oven  should  not,  by  any  accident,  be  hot  enough  to  brown 
the  cutlets  quickly,  this  may  be  done  by  holding  over  them  a  heated 
fire  shovel,  as  leaving  them  long  in  the  oven  dries  out  the  potatoes 
and  so  spoils  the  dish. 

The  sauce  is  made  in  the  frying-pan  in  preference  to  a  fresh  one 
in  order  that  it  may  partake  of  both  the  flavor  of  the  vegetables  and 
of  the  juices  of  the  meat,  which  adhere  to  the  pan  in  the  process  of 
cooking.  ...  . ^ 
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Mutton  Soubise. — Five  mutton  chops,  three  table- 
spoonfuls  of  bread  crumbs,  one  egg,  two  Spanish  onions, 
one  ounce  of  flour,  one-half  pint  of  milk,  one  saltspoon- 
f  ul  of  salt,  one-half  saltspoonful  of  pepper,  two  ounces  of 
butter,  one  ounce  of  clarified  fat,  two  carrots,  one  turnip. 

First  throw  the  onions  into  boiling  water  to  draw  out 
the  greenness,  and  then  allow  them  to  stand  in  the  soak 
over  night.  When  ready  to  prepare  the  dish  throw  the 
onions  again  into  boiling  water,  and  let  them  boil  in  it  for 
half  an  hour.  Cut  the  carrot  and  turnip  into  small  balls, 
with  a  French  vegetable  cutter  and  throw  these  also  into 
boiling  water,  letting  them  boil  for  twenty  minutes.  Pre- 
pare the  cutlets  then  by  trimming  the  fat  off  and  dipping 
them  into  a  well  beaten  egg,  when  the  bread  crumbs 
should  be  put  into  a  sheet  of  kitchen  paper,  seasoned  with 
a  little  pepper  and  salt  and  the  cutlets  rolled  from  side  to 
side  therein  until  well  covered.  After  the  cutlets  have 
been  rolled  thus  in  the  bread  crumbs  the  coating  should 
be  pressed  on  firmly  and  smoothly  with  the  blade  of  a 
knife,  and  when  the  clarified  fat  has  been  heated  in  a 
frying-pan  until  the  blue  smoke  arises  from  it,  the  cutlets 
should  be  dropped  one  by  one  therein,  and  cooked  for 
seven  minutes,  turning  them  once  in  the  pan  while  frying. 

While  the  cutlets  are  cooking  the  onions  should  be 
taken  from  the  boiling  water  and  chopped  very  finely. 
Put  them  then  into  a  dry  saucepan,  and  mix  them  to- 
gether with  an  ounce  of  flour,  add  by  degrees  the  milk, 
pepper,  and  salt,  when  the  saucepan  must  be  placed  over 
the  fire  and  its  contents  stirred  until  the  milk  boils. 
When  boiling  add  the  butter,  letting  all  cook  together  for 
two  minutes. 

The  cutlets  should  now  be  arranged  in  a  circle  upon 
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a  hot  platter,  the  turnip  and  carrot  filled  into  the  centre, 
and  the  soubise  poured  around  the  whole. 

Ragout  of  Rabbit. — One  rabbit,  one-quarter  of  a 
pound  of  bacon,  one  teaspoonful  of  mixed  dried  herbs, 
six  small  mushrooms,  one  very  small  onion,  one  teaspoon- 
ful of  salt,  juice  of  one-half  of  a  lemon,  two  ounces  of 
flour,  one  tablespoonful  of  Harvey's  sauce,  one  wineglass- 
ful  of  sherry,  one  gill  of  stock. 

The  rabbit  must  first  lie  for  an  hour  in  strong  salt  and 
water,  after  which  it  should  be  cut  into  convenient  pieces 
and  dried  thoroughly  in  a  towel. 

The  bacon  should  then  be  cut  into  dice,  and  putting 
it  into  a  stew-pan  and  over  a  hot  fire,  fried  until  it  is 
brown.  Take  out  now  the  browned  bacon  and  substitu- 
ting the  pieces  of  rabbit  there  for,  fry  these  also  until  brown, 
sprinkling  in  the  flour  as  they  cook  which  helps  them  to  a 
fine  color. 

While  the  meats  are  browning  the  mushrooms  and 
onion  should  be  chopped  exceedingly  fine — almost  to  a 
powder,  and  this  sprinkled  over  the  browned  rabbit,  also 
the  salt,  pepper  and  herbs.  Stir  all  well  together,  then 
squeeze  over  it  the  lemon-juice,  adding  also  the  Harvey's 
sauce,  sherry,  and,  last  of  all  the  stock. 

Cook  slowly  for  one  hour,  stirring  constantly  mean- 
time as  the  perfection  of  this  preparation  lies  in  preserv- 
ing its  exceeding  dryness  without  letting  it  burn. 


Note. — Only  a  young  rabbit  is  suitable  for  this  dish  as  an  old  one 
requires  too  long  for  the  cooking. 

The  bacon  is  used  for  this  preparation  because  of  the  fine  flavor 
which  it  imparts,  but  butter  may  be  substituted  for  it  in  cooking  the 
rabbit,  if  more  convenient  or  desirable. 
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Stewed  Kidney. — One  pair  of  ox-kidneys,  one 
ounce  of  butter,  one  and  one-half  ounces  of  flour,  one- 
half  ounce  of  flour  of  rice,  three  gills  of  second  stock,  one 
teaspoonful  of  salt,  one-half  teaspoonful  of  pepper,  one 
dessert  spoonful  of  mushroom  catsup,  six  drops  of  caramel. 

Begin  by  washing  the  kidneys  thoroughly  in  cold 
water.  Dry  them  well  in  a  towel  and  cut  into  very  thin, 
slices.  Prepare  upon  a  plate  the  flour,  pepper,  and  salt, 
into  which  dip  each  piece  separately,  and  melting  the  but- 
ter in  a  frying  pan,  when  the  blue  smoke  arises,  brown  the 
kidney  therein. 

As  the  pieces  of  kidney  become  brown  remove  them 
from  the  butter  into  a  stew  pan  and  when  all  are  thus 
transferred,  put  the  stock  into  the  frying  pan,  and  stir  until 
it  boils.  When  boiling  pour  the  stock  over  the  kidney  in 
the  stew-pan  and  let  all  cook  over  a  very  slow  fire,  for  an 
hour  and  a  half.  At  the  end  of  this  time  put  the  flour  of 
rice  into  a  bowl,  moisten  it  with  the  catsup,  add  the  cara- 
mel, and  pouring  this  into  the  stew-pan  with  the  kidneys, 
cook  all  together  for  half  an  hour  longer.  Serve  in  a  cov- 
ered dish. 

Braised  filet  of  Veal. — Three  pounds  of  filet  of 
veal,  one-quarter  of  a  pound  of  fat  bacon,  one  and  one- 
half  pints  of  stock,  one  carrot,  one  turnip,  one  head  of 
celery,  one  teaspoonful  of  whole  white  pepper,  one  tea- 
spoonful of  salt. 

Cut  the  bacon  into  thin  strips  about  two  inches  in 
length  and  one-third  of  an  inch  in  width.  Place  next  the 
filet  upon  a  board  and  with  a  sharp  knife  take  off  the 
skin,  then  threading  a  larding  needle  with  the  bacon,  lard 
the  top  of  the  filet  with  it  as  thickly  as  possible.  When 
the  veal  is  larded,  cut  the  vegetables  into  small  pieces  and 
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put  them  into  a  braising,  or  ordinary  copper  stew-pan. 
Pour  over  them  then  the  stock,  add  to  this  the  pepper- 
corns and  salt,  and  lay  the  filet  upon  the  vegetables  which 
should  be  arranged  thickly  enough,  to  lift  the  meat  quite 
above  the  stock.  Place  the  braising-pan  now  over  a  quick 
fire,  and  baste  the  filet  constantly  until  the  stock  boils. 
Cover  the  filet  then  with  a  sheet  of  greased  kitchen  paper, 
cut  to  the  size  of  the  braising-pan,  close  the  lid  of  the 
pan  and  place  it  in  a  quick  oven,  where  it  must  remain  for 
an  hour  and  a  quarter.  While  in  the  oven  the  lid  of  the 
pan  and  the  paper  covering  should  be  raised  and  the  filet 
basted  at  frequent  intervals  with  the  stock. 

At  the  expiration  of  the  hour  and  a  half,  remove  the 
filet  to  a  hot  platter  and  put  the  braising  pan  over  a  quick 
fire,  until  the  stock  is  reduced  to  half  the  quantity,  when  it 
should  be  poured  through  a  strainer  around  the  meat  and 
all  hurried  quickly  to  the  table. 


Note. — The  secret  of  successful  larding  lies  in  cutting  the  strips 
of  bacon  long  and  taking  a  deep,  long  stitch  with  the  larding  needle. 

MEATS.— FOURTH  DIVISION. 
COLD-MEAT  DISHES. 

Rissoles. — Three-quarters  of  a  pound  of  cold  roast 
beef,  one  tablespoonful  of  chopped  parsley,  one  teaspoon- 
ful  of  salt,  one-half  teaspoonful  of  pepper,  one  saltspoon- 
ful  of  grated  nutmeg,  one  tablespoonful  of  milk,  one  egg, 
twelve  ounces  of  flour,  four  ounces  of  butter,  one  tea- 
spoonful  of  baking-powder,  one  and  one-half  gills  of  cold 
water,  three  ounces  of  vermicelli. 

Chop  the  cold  meat  very  finely,  the  fat  and  lean  to- 
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gether,  place  it  into  a  bowl  with  the  pepper,  nutmeg  and 
nearly  all  of  the  salt  and  stir  together  with  the  milk.  Put 
the  flour  now  upon  a  mixing  board,  rub  into  it  the  butter, 
add  the  baking-powder  and  remaining  salt,  mixing  all 
into  a  firm  dough  with  the  cold  water.  When  the  dough 
is  mixed,  knead  and  roll  it  out  to  about  a  quarter  of  an 
inch  thickness,  cut  it  then  into  rounds  with  a  biscuit  cut- 
ter, beat  the  egg  until  very  light  and  brush  the  edges  of 
the  rounds  with  it.  Put  now  into  the  centre  of  these 
rounds  as  much  of  the  minced  meat,  as  the  crust  can  be 
made  to  cover,  gather  up  the  edges  of  the  dough  over  the 
meat,  and  pinch  them  firmly  together. 

When  the  rounds  are  all  filled,  roll  them  separately  into 
the  beaten  egg,  crush  the  vermicelli  to  a  powder,  put  it 
upon  a  sheet  of  kitchen  paper  and  roll  the  rissoles  by  turns 
in  this,  until  thoroughly  blanketed  with  the  powder. 

Cook  now  in  hot  clarified  fat  for  five  minutes,  putting 
in  only  a  part  of  the  rissoles  at  a  time  as  the  fat  will  be 
too  much  cooled  by  plunging  all  in  at  once. 

When  taken  from  the  fat,  drain  the  rissoles  upon  a 
clean  piece  of  kitchen  paper,  and  serve  them  in  a  hot 
napkin,  garnishing  with  sprigs  of  parsley, 


Note — When  clarified  fat  or  lard  is  used  for  frying,  care  must  be 
taken  that  what  is  used  for  fish  and  sweets  be  kept  distinctly. 

Curry. — Three-quarters  of  a  pound  of  cold  mutton, 
two  ounces  of  butter,  one  onion,  one-half  ounce  of  flour, 
one  dessert  spoonful  of  Curry  powder,  one  apple,  one- 
half  pint  of  second  stock,  one-half  teaspoonful  of  salt, 
one-half  teaspoonful  of  pepper. 

Melt  first  the  butter  in  a  saucepan  and  brown  in  it  to 
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a  very  pale  brown  the  sliced  onion.  Stir  into  this  the 
curry-powder  and  flour,  and  when  all  is  thoroughly  mixed, 
add  to  the  mixture  by  degrees  the  stock. 

Stir  now  carefully  until  boiling  and  when  this  point  is 
reached,  grate  the  apple,  and  add  it  also. 

Put  on  then  the  lid  of  the  saucepan  and  allow  all  to 
simmer  slowly  for  ten  minutes,  in  the  meantime  cut  the 
mutton  into  slices,  drop  it  slice  by  slice  into  this  boiling 
sauce,  and  allow  it  to  cook  just  long  enough  to  heat  the 
meat  through  when  the  saucepan  must  at  once  be  removed 
from  the  fire,  and  the  preparation  served. 

Note. — The  great  fault  in  preparing  cold  meats  for  a  second  serv- 
ing, lies  in  losing  sight  of  the  fact  that  the  meat  is  already  cooked  to 
a  turn,  and  allowing  it  to  remain  too  long  exposed  to  the  drying  and 
toughening  action  of  heat  in  the  second  preparation. 

Cold  boiled  mutton  with  tomato  sauce. — 

Three-quarters  of  a  pound  of  cold  mutton,  one  pint  of 
cold  stewed  tomatoes,  two  ounces  of  butter,  one-half 
ounce  of  flour,  one-half  teaspoonful  of  pepper,  one-half 
teaspoonful  of  salt,  one  teaspoonful  of  sugar,  one  grain  of 
cayenne,  one  gill  of  second  stock. 

First  cut  the  mutton  into  slices,  place  them  neatly 
into  the  bottom  of  a  flat  vegetable  dish,  and  season  each 
piece  lightly  with  the  salt,  pepper  and  cayenne.  Melt 
then  the  butter  and  make  it  hot,  when  half  should  be 
poured  over  the  meat  and  into  what  remains  stir  the  flour, 
adding  to  it  when  smooth,  the  stock.  When  this  mixture 
boils  add  to  it  the  sugar,  the  remainder  of  the  seasoning 
and  the  tomatoes,  and  let  all  cook  for  two  minutes  that 
the  tomatoes  may  become  very  hot,  when  the  sauce  should 
be  poured  over  the  mutton  and  the  whole  covered  tightly 
until  taken  to  the  table. 
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Notes. — It  should  be  remembered  that  all  highly  seasoned  dishes, 
particularly  those  in  which  pepper  predominates,  should  be  served 
very  hot. 

When  cold  tomatoes  are  not  in  the  larder,  either  fresh  or  canned 
ones  may  be  prepared  for  the  above  use. 

Corned-beef  Hash. — One  pound  of  chopped 
corned-beef,  three-quarters  of  a  pound  of  boiled  potatoes, 
two  ounces  of  butter,  one  gill  of  stock,  one  teaspoonful  of 
pepper,  one-half  teaspoonful  of  salt,  one  Spanish  onion. 

Before  chopping  the  meat,  trim  away  and  remove  all  the 
skin  and  grizzle,  that  all  substances  likely  to  present  hard 
lumps  may  be  taken  out.  Chop  then  the  potatoes,  taking 
care  that  they  do  not  become  too  fine  or  a  mashed  paste, 
and  mix  them  together  with  the  meat  in  the  chopping 
bowl.  Chop  the  onion  then  finely  and  brown  it,  to  a  pale 
brown  in  the  butter.  When  brown,  add  to  it  the  stock, 
and,  when  this  is  hot,  the  chopped  corned-beef  and  pota- 
toes, season  all  with  the  pepper  and  salt,  and  stir  over  the 
fire  until  very  hot. 

Serve  this  hash  banked  up  in  a  hot  vegetable  dish 
with  a  piece  of  butter  let  into  a  hole  made  by  the  print  of 
a  spoon  bowl  in  the  top. 

Notes. — Cold  roast  beef  may  also  be  used  in  this  way,  and  pieces 
of  cold  beef  steak  as  well,  and  a  delicious,  juicy  hash  can  be  made 
after  this  method  for  those  who  enjoy  rare  meats  by  substituting  raw 
steak,  minced  for  the  cold  cooked  meats. 

Potatoes  are  best  for  this  use  that  are  a  little  underdone  as  when 
hard  they  mince  without  mashing  and  so  retain  their  character. 

Cornish  Pasties, — Three-quarters  of  a  pound  of 
cold  beefsteak,  one-half  pound  of  raw  potatoes,  one  Span- 
ish onion,  one  teaspoonful  of  pepper,  one  teaspoonful  of 
salt,  one  pound  of  flour,  four  ounces  of  beef  suet,  one  tea- 
spoonful of  baking-powder,  one-half  pint  of  cold  water. 
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Cover  the  potatoes,  in  a  saucepan,  with  cold  water 
and  bring  the  water  to  the  boiling  point,  and  when  this  is 
•  reached  take  out  the  potatoes  and  cut  them  into  small, 
square  pieces.  Put  the  pieces  upon  a  plate  and  shred 
over  them  the  onion,  add  to  these  the  steak,  which  must 
also  be  cut  into  small  square  pieces,  and  sprinkle  over 
all,  the  pepper  and  nearly  all  of  the  salt. 

Toss  these  all  now  together  with  a  fork,  then  place  the 
suet  upon  a  board  and  chop  it  very  finely,  mix  well  with 
it  the  flour,  baking-powder  and  the  remainder  of  the  salt, 
and  r»ake  these  into  a  light  dough  with  the  cold  water. 

Cut  the  dough  then  into  six  or  eight  pieces,  roll  each 
piece  out  round  and  to  a  quarter  of  an  inch  thickness, 
brush  the  edges  of  the  rounds  with  a  little  cold  water,  and 
put  into  each  an  equal  part  of  the  meat  mixture.  Gather 
up  the  edges  of  the  crust  and  pinch  them  firmly  together, 
brush  each  over  with  a  little  egg  or  milk,  and  bake  them 
in  a  quick  oven  three-quarters  of  an  hour. 

Shepherd's  Pie. — One  pound  of  cold  roast  beef,  one 
Spanish  onion,  one  and  one-half,  ounces  of  butter,  one- 
half  ounce  of  flour,  one  pound  of  mashed  potatoes,  one 
tablespoonful  of  catsup,  one-half  gill  of  cold  water,  one 
teaspoonful  of  pepper,  one  teaspoonful  of  salt. 

Mince  the  meat  very  finely,  and  melt  then  in  a  sauce- 
pan half  an  ounce  of  the  butter,  throw  into  it  the  minced 
meat  and  brown  it  well,  keeping  the  meat  moving  all  of 
the  time  to  prevent  its  lumping.  While  this  is  doing 
sprinkle  the  flour  in  by  degrees  both  to  help  the  browning 
and  to  thicken  the  composition.  Add  then  the  pepper, 
salt  and  water,  and  stir  all  until  boiling  when  the  onion 
must  be  sliced  and  put  in.  Draw  the  saucepan  now  to 
one  side  of  the  fire,  in  order  that  it  may  keep  hot  without 
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cooking,  and  taking  another  saucepan,  melt  in  it  the  re- 
mainder of  the  butter,  add  to  it  the  gill  of  milk  and  when 
this  boils  throw  into  it  the  mashed  potatoes,  and  stir  all 
together  until  the  potatoes  are  very  hot. 

Place  then  into  a  vegetable  dish  a  layer  of  the  pota- 
toes, add  the  catsup  to  the  minced  meat  and  cover  the 
potatoes  with  a  layer  of  it,  and  so  alternating  the  meat 
and  potatoes,  fill  all  into  the  dish  leaving  a  last  layer  of 
potato  at  the  top.  When  this  is  done  dip  a  knife  into  milk 
and  smooth  this  top  covering  with  the  blade  of  it,  and 
place  it  in  a  moderate  oven  for  half  an  hour  to  bake, 
watching  that  the  potatoes  at  the  top  brown  handsomely. 


Note. — Veal,  mutton  or  cold  beefsteak,  may  be  used  for  this  pie 
as  well  as  the  roast-beef. 

Sausage  Rolls. — One-half  pound  of  cold  pork,  four 
leaves  of  sage,  and  one-half  teaspoonful  of  pepper,  one 
grain  of  cayenne,  twelve  ounces  of  flour,  four  ounces  of 
butter,  one  egg,  one  and  one-half  gills  of  cold  water,  one 
teaspoonful  of  baking-powder,  one  teaspoonful  of  salt. 

The  pork  must  be  chopped  very  finely,  also  the  sage 
leaves  which  are  to  be  well  mixed  with  the  meat.  Season 
this  with  the  pepper,  half  of  the  salt,  and  the  cayenne. 
Put  now  the  flour  upon  a  mixing  board,  and  rub  into  it 
the  butter,  add  to  it  the  baking-powder  and  remaining 
salt  and  making  a  little  well  in  the  centre  of  this  mixture, 
drop  into  it  the  yolk  of  egg,  pour  over  .it  the  water,  knead 
all  lightly  together,  and  roll  the  dough  so  formed  out  to 
the  thickness  of  a  quarter  of  an  inch.  Cut  this  paste  into 
pieces  four  inches  long  and  three  wide,  beat  the  white  of 
egg  slightly,  and  brush  the  edges  of  the  paste  with  it. 

Put  now^  into  each  of  these  pieces  a  portion  of  the 
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chopped  pork,  gather  together  the  edges  of  the  crust 
around  it,  and  pinch  them  firmly  together.  Brush  each 
one  over  with  a  little  of  the  egg,  place  them  into  a  lightly- 
floured  baking-tin,  and  put  them  to  bake  in  a  hot  oven, 
for  half  an  hour, 

Veal  Balls. — One-half  a  pound  of  cold  veal,  eight 
tablespoonfuls  of  bread  crumbs,  two  tablespoonfuls  of 
chopped  parsley,  one  teaspoonful  of  mixed  dried  herbs, 
one-half  teaspoonful  of  pepper,  one  teaspoonful  of  salt, 
one  saltspoonful  of  grated  nutmeg,  two  eggs. 

Put  six  tablespoonfuls  of  the  bread  crumbs  into  a 
bowl,  and  chopping  the  veal  finely,  mix  it  therewith. 
Season  this  with  the  pepper  and  salt,  adding  the  nutmeg, 
also  the  parsley  and  herbs,  after  which  the  whole  must 
be  thoroughly  mixed  together.  To  give  this  consistency 
drop  in  the  yolks  of  the  two  eggs,  saving  the  whites  sep- 
arate upon  a  plate. 

Roll  the  mixture  now  into  small  balls,  using  an  ounce 
of  flour  upon  the  hands  to  prevent  sticking.  Beat  the 
whites  of  the  eggs  then  slightly,  roll  the  balls  therein,  and 
placing  the  remaining  bread  crumbs  in  a  paper  roll  them 
also  in  it.  Throw  them  now  into  smoking  clarified  fat 
for  four  minutes,  when  they  should  be  taken  out  and  put 
to  drain  on  kitchen  paper,  after  which  pile  in  orderly  man- 
ner upon  a  hot  napkin  for  serving. 

Cold  turkey  with  white  sauce. — One-half 
pound  of  cold  turkey,  two  ounces  of  butter,  one  ounce  of 
flour,  one-half  teaspoonful  of  white  pepper,  one-half  tea- 
spoonful of  salt,  one-half  pint  of  milk,  one  gill  of  cream, 
one  saltspoonful  of  grated  nutmeg. 

The  turkey  must  first  be  boned,  the  skin  having  been 
removed,  and  the  fragments  then  cut  into  small  even 
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pieces.  Melt  in  a  copper  or  porcelain-lined  saucepan  the 
butter,  mix  well  with  it  the  flour  and  add  by  degrees  the 
milk,  stirring  all  until  it  boils.  When  boiling  put  in  the 
cream,  pepper,  salt,  and  nutmeg,  also  the  pieces  of  turkey 
taking  great  care  not  to  break  up  the  meat  in  the  pro- 
cess, and  let  all  simmer  together  very  slowly  until  the 
turkey  is  heated  through. 

Serve  very  hot  on  a  small  platter,  with  sippits  of  toast, 
or  fried  bread. 


Notes. — Cold  veal  or  chicken  may  also  be  used  in  this  way. 

A  copper  or  porcelain-lined  saucepan  should  always  be  used  in  the 
preparation  of  white  meats,  as  anything  but  a  veiy  bright  vessel,  is 
sure  to  cause  them  to  discolor. 

Minced  chicken  with  potato  wall. — Three 
quarter  pounds  of  cold  chicken,  two  ounces  of  butter, 
one-half  ounce  of  flour,  one  tablespoonful  of  Worcester- 
shire sauce,  one-half  gill  of  second  stock,  six  drops  of 
caramel,  one  pound  of  potatoes,  one  tablespoonful  of 
cream,  one  egg,  one-half  teaspoonful  of  salt,  one-half  tea- 
spoonful  of  pepper. 

Begin  with  chopping  the  cold  chicken  very  fine.  Melt 
then  in  a  saucepan,  one  ounce  of  the  butter  and  when  this 
is  hot  put  into  it  the  cold  chicken  and  brown  thoroughly. 
Add  to  this  the  flour  and  the  stock,  stirring  all  until  it 
boils,  when  it  must  be  seasoned  with  the  pepper,  and  salt, 
the  Worcestershire  sauce  and  caramel  thrown  in,  and  then 
covering  the  saucepan  draw  it  aside  from  the  fire  that  it 
may  keep  an  even  heat  but  not  cook. 

The  potatoes  must  now  be  boiled  and  rubbed  through 
a  wire-sieve  while  hot,  and  when  so  floured  return  them 
to  the  saucepan,  add  the  cream,  the  remainder  of  the  but- 
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ter  and  the  egg,  and  stir  all  well  over  the  fire  until  the 
butter  is  melted,  and  the  egg  dry. 

Arrange  the  potato  mixture  then  in  a  circle  upon  a 
hot  platter  leaving  a  round  hole  in  the  centre,  smooth  it 
with  a  knife,  and  place  in  the  centre  the  minced  chicken 
and  serve. 


Note. — If  it  is  desired  the  potato  wall  may  be  browned  before  the 
chicken  is  put  in,  but  if  this  is  done  at  all  it  must  be  done  in  a  very 
hot  oven,  otherwise  the  potato  will  dry  out  and  become  tough  and 
heavy. 

Cold  meat  shape. — One  pound  of  cold  meat,  two 
ounces  of  maccaroni,  one  teacupful  of  bread  crumbs,  one 
ounce  of  butter,  one  egg,  one  tablespoonful  of  stock,  one 
teaspoonful  of  salt,  one-half  teaspoonful  of  pepper. 

Chop  the  cold  meat  very  finely,  put  it  into  a  basin, 
when  done  and  season  with  the  pepper  and  salt.  Wash 
the  maccaroni  well  in  cold  water  and  boil  it  for  half  an 
hour.  Drain  it  then  thoroughly  and  cut  into  inch  lengths, 
when  it  must  be  mixed  together  with  the  chopped  meat 
and  bread  crumbs,  and  separating  the  butter  into  small 
pieces  mix  that  in  also.  Bind  all  now  together  with  the 
egg  and  the  stock,  and  when  thoroughly  mixed  together, 
pack  the  mixture  into  a  well  greased  basin  or  bowl  and 
steam  the  contents  for  one  hour. 


Notes. — The  maccaroni  must  be  put  on  the  fire  in  cold  water  and 
boiled  rapidly. 

By  steaming  it  is  meant  that  the  bowl  or  basin,  covered  with 
a  piece  of  kitchen  paper,  should  be  placed  in  a  saucepan  within 
which  is  sufficient  water  to  reach  half  way  up  its  sides  and  allowed 
thus  to  cook  in  its  own  steam.  Any  kind  of  cold  meat  except  pork 
can  be  used  for  this  preparation. 
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Savory  Hash. — Three  quarters  of  a  pound  of  cold 
meat,  one  Spanish  onion,  one  ounce  of  butter,  one  ounce 
of  flour,  one  teaspoonful  of  salt,  one-half  teaspoonful  of 
pepper,  one  dessert  spoonful  of  catsup,  one  dessert  spoon- 
ful of  Harvey's  sauce,  one-half  pint  of  second  stock,  one 
carrot,  one  turnip. 

Clean  and  chop  fine  both  the  carrot  and  turnip,  when 
they  must  be  put  to  boil  in  a  small  saucepan  with  boiling 
water  until  tender,  which  will  take  about  twenty  minutes. 
While  these  are  cooking,  melt  the  butter  in  a  separate 
saucepan,  brown  in  it  the  onion,  sliced,  then  cutting  into 
slices  the  cold  meat  roll  them  in  the  flour,  and  placing 
these  slices  in  the  butter  with  the  onion  brown  them 
slightly  also.  Pour  over  this  now  the  stock,  the  Harvey's 
sauce  and  catsup,  stir  all  together  gently  until  the  stock 
boils  and  season  with  the  pepper  and  the  salt. 

When  the  pieces  of  meat  have  become  thoroughly 
heated  through,  arrange  them  in  a  flat  dish  and  pour  the 
gravy  over.  Strain  the  water  carefully  from  the  turnip 
and  carrot,  lest  by  after  draining  it  impoverish  the  gravy, 
and  pile  them  high  upon  the  top  of  the  pieces  of  meat 
when  it  is  ready  for  serving. 

Notes. — Cold  roast  beef  or  cold  beef  steak  is  best  for  this  dish, 
but  any  other  cold  meat  may  be  used. 

[The  weighing  of  the  cold  meats  is  given  merely  in  order  to  fix 
proportions.] 

MEATS.— FIFTH  DIVISION. 

BROILED  AND  FRIED. 

Broiled  kidneys  with  Maitre  d'Hotel  but- 
ter.— Six  sheep  kidneys,  two  tablespoonfuls  of  bread 
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crumbs,  three  ounces  of  butter,  one-half  teaspoonful  of 
salt,  one-half  teaspoonful  of  pepper,  one  dessert  spoonful 
of  chopped  parsley,  one  teaspoonful  of  lemon-juice. 

The  kidneys  should  first  be  washed  and  the  thin  outer 
skin  torn  entirely  off  of  them.  Separate  them  then 
through  the  back  opposite  the  seam  with  a  sharp  knife, 
cutting  them  almost  through  in  order  that  they  may  be 
spread  out  flatly,  when,  melting  one  ounce  of  the  butter 
each  kidney  should  be  dipped  therein,  a  skewer  passed 
through  each  leaf  and  the  kidney  straightened  thereon, 
and  sprinkling  over  each  of  them  a  little  of  the  bread 
crumbs,  put  them  upon  a  gridiron  and  broil  over  a  very 
hot  fire. 

While  the  kidneys  are  broiling  put  together  the 
chopped  parsley,  lemon-juice  and  butter  and  rub  all  to- 
gether with  the  point  of  a  knife  blade.  Take  the  kidneys 
when  done  quickly  from  the  broiler,  arrange  them  upon 
a  dish  of  buttered  toast,  sprinkle  over  each  a  little  pepper 
and  salt,  and  place  in  the  centre  of  each  a  little  of  the 
Maitre  d'Hotel  butter. 

Broiled  Beefsteak. — One  porter-house  steak,  two 
ounces  of  butter,  one  teaspoonful  of  salt,  one  teaspoonful 
of  pepper. 

The  steak  should  hang  for  one  week  in  the  ice-box 
before  using,  and  before  broiling  place  it  upon  a  board 
and  beat  it  with  a  round  rolling  pin  sufficient  to  soften 
the  fibre,  without  mutilating  it  or  crushing  out  the  juices. 
Put  it  then  upon  a  gridiron  and  at  first  over  the  hottest 
part  of  the  fire  that  the  pores  of  the  meat  may  be  imme- 
diately closed,  then  turning  constantly  to  prevent  burn- 
ing, broil  from  seven  to  ten  minutes  according  to  the 
thickness  of  the  steak,  and  when  done,  remove  it  from 
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the  iron  to  a  very  hot  platter,  put  the  butter  in  pieces  over 
the  top  and  press  it  in  with  the  point  of  a  knife  blade, 
sprinkle  over  all  the  pepper  and  salt,  and  serve  in  its  own 
gravy,  of  which  the  butter  will  have  drawn  out  sufficient 
from  the  steak  without  adding  water. 


Note. — To  this  gravy  may  be  added  a  tablespoonful  of  Worces- 
tershire sauce  if  desired. 

Mutton  or  lamb-chops  may  be  broiled  also  in  this  way. 

Broiled  Chicken. — One  young  fowl,  two  ounces 
of  butter,  one  teaspoonful  of  salt,  one-half  teaspoonful  of 
pepper. 

The  fowl  must  first  be  split  down  the  back,  washed 
thoroughly,  in  and  out,  with  cold  water  and  as  thoroughly 
dried  in  a  clean  towel.  Grease  then  slightly  a  broiler, 
season  the  chicken,  inside  and  out,  by  rubbing  on  the  pep- 
per and  salt,  and  putting  the  fowl  in  it,  place  to  broil  over 
a  strong,  clear  fire;  as  soon  as  the  juices  begin  to  draw 
out,  commence  turning  and  turn  constantly  thereafter 
until  the  meat  is  done,  which  may  be  determined  by  run- 
ning a  skewer  into  the  breast  and  when  this  draws  out 
easily  the  chicken  will  have  been  sufficiently  cooked. 
Serve  on  buttered  toast,  distributing  butter  also  in  pieces 
over  the  fowl  and  send  it  to  table  very  hot. 


Note. — Unless  a  very  young  spring  chicken  is  used  for  broiling 
it  will  be  better  that  the  fowl  should  have  a  slight  preparatory  cook- 
ing by  steaming  which  may  be  done  by  putting  the  chicken  into  the 
broiler  and  laying  this  over  a  baking  pan  of  boiling  water,  then  cov- 
ering it  with  a  plate,  set  all  into  the  oven  for  about  twenty  minutes. 

If  the  broiling  fire  smokes  in  the  least,  throw  upon  it  a  handful  of 
salt,  which  will  at  once  clear  it,  and  prevent  the  fowl  tasting  smoky. 
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Pork  Sausages. — One  pound  of  pork  sausages, 
one  and  one-half  pounds  of  raw  potatoes,  one  tablespoon- 
ful  of  cream,  one  ounce  of  butter,  one  teaspoonful  of  salt, 
one-half  teaspoonful  of  pepper. 

Put  the  potatoes  pared,  into  a  saucepan,  cover  them 
with  cold  water,  and  bringing  them  quickly  to  the  boiling 
point  over  a  brisk  fire,  throw  in  the  salt.  Boil  them  now 
rapidly  until  they  begin  to  break  on  the  surfaces  when 
they  will  be  half  cooked,  and  the  water  should  be  strained 
carefully  off  them,  the  saucepan  closely  covered,  and 
drawn  to  the  side  of  the  fire,  that  they  may  finish  cooking 
in  their  own  steam.  When  a  skewer  will  go  into  them 
readily,  set  the  potatoes  for  a  moment,  with  the  saucepan 
uncovered,  full  over  the  fire,  that  the  dampness  of  the 
steam  may  dry  off,  and  while  hot  mash  them  finely,  adding 
the  cream,  pepper  and  butter,  after  which  again  cover 
them  closely  in  order  that  they  may  keep  hot  while  the 
sausages  are  being  prepared. 

Prick  through  the  skin  of  the  sausages  now  with  a  fork 
in  various  places  that  they  may  not  burst  with  the  steam 
that  will  be  generated  in  them  under  the  action  of  heat, 
and  placing  them  in  a  cold  frying  pan,  put  them  over  a 
moderate  fire,  that  the  fat  may  draw  out  in  which  to  cook 
them,  and  fry  for  ten  minutes. 

Take  up  then  the  potatoes  and  fill  them  into  the  bot- 
tom of  a  small  hot  platter,  and  smooth  them  down  with  a 
knife  blade  that  has  been  dipped  in  milk,  to  a  flat  bed 
about  an  inch  in  thickness,  and  across  this  bed  arrange 
the  sausage  lengths  at  regular  intervals. 


Notes. — If  the  gravy  from  the  pan  is  used  at  all  it  must  be  served 
by  itself  in  a  gravy  boat. 
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Liver  and  Bacon. — One-half  pound  of  calf's  liver, 
one-half  pound  of  bacon,  one-half  ounce  of  flour,  one- 
half  pint  of  second  stock,  one  dessert  spoonful  of  mush- 
room catsup,  six  drops  of  caramel,  one  saltspoonful  of 
salt,  one-half  teaspoonful  of  pepper. 

Having  been  very  carefully  washed,  the  liver  must  be 
cut  into  thin  slices  and  dried  in  a  towel.  Next  slice  the 
bacon  thinly  and  cut  off  the  rind,  when  it  must  be  put 
into  a  frying  pan,  placed  over  a  moderate  fire,  and  cooked 
for  five  minutes,  turning  it  once  meantime. 

Take  the  bacon  now  from  the  pan,  arrange  it  upon  a 
hot  platter  and  place  in  the  warming  oven  to  prevent  its 
cooling. 

In  the  grease  drawn  from  the  bacon,  put  then  the 
slices  of  liver  and  fry  for  ten  minutes,  turning  them  once 
while  frying.  Remove  the  liver  from  the  frying-pan  to 
the  platter  containing  the  bacon,  and  stir  into  the  pan 
the  flour  into  which  stir  the  stock  also,  when  the  flour  has 
become  well  saturated  with  the  grease  and  browned. 

Stir  this  mixture  until  it  boils,  when  the  catsup,  pep- 
per, salt  and  caramel  must  be  added,  and  the  whole  poured 
over  the  liver  and  bacon. 


Note. — Sheep's  liver  may  be  used  for  this  dish,  but  when  it  is  used 
it  should  be  par-boiled  before  frying. 

Fried  Chicken  with  Chives. — One  young  fowl, 
two  dozen  chives,  two  ounces  of  flour,  two  ounces  of  but- 
ter, one-half  teaspoonful  of  salt,  one-half  teaspoonful  of 
white  pepper. 

First  prepare  the  chives  by  cleaning  and  cutting  the 
green  tops  into  thin  rings,  throw  them  then  into  boiling 
water  to  soak  for  five  minutes,  and  while  they  are  soak* 
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ing,  joint  the  chicken  and  wash  it  lightly  in  cold  water. 
Season  the  flour  with  the  pepper  and  salt,  and  dip  into  it 
each  piece  of  the  fowl,  and  throw  them  into  hot  clarified 
fat,  letting  them  fry  for  ten  minutes.  While  the  fowl  is' 
frying  remove  the  chives  from  the  boiling  water  and  dry 
them  in  a  towel.  Melt  now  in  a  frying  pan  the  butter, 
and  fry  in  it  the  chives  taking  care  that  they  do  not  burn, 
then  removing  the  joints  of  chicken  from  the  fat,  drain 
them  for  a  moment  upon  a  sheet  of  kitchen  paper  when 
they  must  be  placed  upon  a  hot  platter  and  the  chives 
distributed  over  them. 

MEATS— SIXTH  DIVISION. 
GAME. 

Haunch  of  Venison. — Six  pounds  of  venison,  five 
ounces  of  butter,  one-half  pint  of  claret,  one-half  pint  of 
cold  water,  one  and  one-half  ounces  of  flour,  six  drops  of 
caramel,  one  teaspoonful  of  salt,  one-half  teaspoonful  of 
pepper. 

Cover  the  venison  with  a  double  sheet  of  greased 
kitchen  paper  and  secure  it  against  slipping  with  a  wrap- 
ping of  twine.  Place  the  meat  in  a  roasting-pan,  dis- 
tribute over  it,  upon  the  paper,  two  ounces  of  the  butter 
in  small  pieces  and  putting  the  pan  into  a  hot  oven, 
roast  the  venison  for  one  hour  basting  from  time  to  time 
as  the  butter  melts. 

At  the  end  of  this  time  cut  the  twine  and,  removing  the 
paper,  rub  over  the  meat  the  remainder  of  the  butter. 

Pour  into  the  roasting-pan  half  of  the  claret  and  allow- 
ing the  venison  to  remain  in  the  oven  three  quarters  of  an 
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hour  longer,  basting  it  constantly  with  the  wine  and  but- 
ter gravy. 

Transfer  the  venison  now  to  a  hot  platter  and  skim 
the  top  of  the  gravy  remaining  in  the  pan.  Stir  into  the 
gravy  when  skimmed,  the  flour,  and  scrape  down  into  it 
with  a  cooking  spoon,  all  the  brown  juices  that  may  have 
adhered  to  the  pan.  Add  to  this  the  remaining  water 
and  claret,  season  with  the  pepper  and  salt,  and  pouring 
the  gravy  then  from  the  roasting  pan  into  a  small  sauce- 
pan place  this  over  the  fire  and  bring  its  contents  quickly 
to  the  boiling  point,  when  dropping  in  the  caramel,  all 
should  be  stirred  quickly  together  and  the  gravy  be  then 
poured,  very  hot,  around  the  venison. 

Roast  haunch  of  venison  is  usually  served  with  an 
accompaniment  of  currant  jelly. 

Jugged  Hare. — One  hare,  two  tablespoonfuls  of 
flour,  three  ounces  of  butter,  one  Bermuda  onion,  six 
cloves,  one-half  pint  of  brown  stock,  one  teaspoonful  of 
salt,  one-half  teaspoonful  of  pepper,  one  dessert  spoonful 
of  mushroom  catsup,  one  dessert  spoonful  of  Worcester- 
shire sauce. 

When  the  hare  is  caught,  skin  and  clean  it,  dip  a  towel 
in  boiling  water  and  wipe  it  carefully  over  to  remove  the 
loose  hairs.  Dry  the  animal  then  thoroughly  and  cut  it 
into  convenient  pieces. 

Put  the  flour  upon  a  plate  and  roll  each  piece  of  meat 
until  entirely  covered  in  this.  Melt  in  a  frying  pan  the 
butter  and  placing  the  pieces  of  hare  into  it  fry  each  one 
until  brown  upon  both  sides. 

Place  now  in  a  stone  jug  or  jar,  the  stock,  catsup  and 
Worcestershire  sauce,  season  these  with  the  pepper  and 
salt  and  then  pack  the  pieces  of  hare  with  this  mixture 
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into  the  jug.  Cover  the  jug  to  confine  the  steam  and 
placing  it  in  a  large  saucepan  of  boiling  water,  let  it  cook 
therein  for  three  hours. 

While  the  hare  is  being  jugged  a  large  platter  should 
be  covered  with  a  flaky  crust — see  page  183  and  this  baked 
in  the  oven  half  an  hour,  and  when  the  hare  is  done  the 
pieces  thereof  should  be  taken  from  the  jug  and  placed 
upon  the  prepared  platter,  and  such  gravy  as  may  have 
gathered  in  the  jug  be  poured  over  all. 

Note. — If  a  stone  jug  be  not  available  for  this  use,  a  stone  jar  of 
suitable  size  may  be  substituted. 

Roast  Pheasant. — One  pair  of  pheasants,  one- 
quarter  of  a  pound  of  butter,  one  teaspoonful  of  salt,  one- 
half  teaspoonful  of  pepper,  six  tablespoonfuls  of  bread 
crumbs,  one  tablespoonful  of  chopped  parsley. 

When  the  pheasants  have  been  plucked,  singed  and 
drawn,  chop  off  the  claws  and  dip  them  into  boiling  water 
in  order  that  the  skin  may  be  pulled  easily  from  them. 
Which  do.  Twist  then  the  point  of  the  wings  behind  the 
neck,  pass  a  skewer  through  them  at  the  first  joint  piercing 
the  top  of  both  legs  and  straight  through  the  body  in  the 
process  to  hold  the  birds  in  proper  form  for  roasting  and 
serving.  Tie  the  legs  together  just  above  the  claws,  after 
which  prepare  the  dressing  by  placing  the  bread  crumbs 
into  a  bowl,  together  with  the  chopped  parsley,  pepper 
and  salt,  and  knead  all  together  with  two  ounces  of  the 
butter. 

Stuff  the  breast  of  each  bird  with  this  dressing,  sew 
together  the  incision  at  the  neck  when  this  is  done  with  a 
needle  and  piece  of  thread,  and  place  the  pheasants  side 
by  side  in  a  roasting  pan,  distribute  the  remaining  butter 
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in  small  pieces  over  the  breast  of  each,  and  putting  the 
pan  in  a  moderate  oven,  roast  the  birds  therein  for  an  hour 
and  a  half,  basting  them  constantly  with  the  butter  as  it 
melts. 

Serve  the  pheasants  upon  a  hot  platter  and  with  bread 
and  brown  sauce  sent  to  the  table  in  separate  gravy  boats. 

Note. — Bread  and  brown  sauces,  see  pages  165-166. 

Partridge  Pie. — One  brace  of  partridge,  one  pound 
of  filet  of  veal,  one  tablespoonful  of  chopped  parsley,  three 
gills  of  brown  stock,  four  ounces  of  butter,  one  dessert 
spoonful  of  salt,  one  teaspoonful  of  pepper. 

Pluck,  draw  and  singe  the  partridges  after  which  split 
each  in  halves.  Put  into  each  half  a  piece  of  butter, 
sprinkling  them  also  with  a  little  pepper  and  salt.  Place 
then  in  the  bottom  of  a  deep  pie  dish  the  filet  of  veal, 
sprinkle  over  it  the  chopped  parsley  and  putting  the  halves 
of  partridge  upon  this,  line  the  edge  of  the  dish  with  a 
strip  of  puff  paste, — seepage  i82,pour  over  all  the  stock, 
and  cover  over  all  a  blanket  of  the  paste  rolled  to  half  an 
inch  in  thickness.  Bake  the  pie  in  a  quick  oven  for  an 
hour  and  a  half. 


Note. — If  desired  half  a  pound  of  lean  bacon  may  be  placed  upon 
the  veal  as  a  flavoring  ingredient. 

Roast  Grouse. — Two  brace  of  grouse,  one-half 
pound  of  butter,  one  dessert  spoonful  of  salt,  one  tea- 
spoonful  of  pepper. 

The  birds  should  hang  in  a  cool  place  at  least  three 
days  after  being  shot,  when  they  should  be  plucked,  singed 
and  drawn,  and  wiped  outside  and  inside  with  a  clean 
cloth. 
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Sprinkle  them  each  then  thoroughly  inside  with  the 
pepper,  divide  the  butter  into  four  equal  parts  and  place 
one  of  these  inside  each  as  well. 

Place  the  birds  then  side  by  side  in  a  baking  pan  and* 
putting  this  into  a  quick  oven,  let  all  bake  for  half  an  hour. 

When  the  grouse  are  roasted,  arrange  some  slices  of 
buttered  toast  upon  a  platter,  place  the  birds  upon  these, 
and  pouring  over  them  the  gravy  from  the  pan  serve  very 
hot. 

Bread  sauce  should  be  served  with  roast  birds.  See 
page  165. 

Canvass-back  Duck. — One  pair  of  canvass-back 
duck,  one-quarter  of  a  pound  of  butter,  one  teaspoonful 
of  salt^  one-half  teaspoonful  of  pepper. 

Carefully  pluck,  draw  and  singe  the  fowls,  wash  them 
slightly,  and  dry  them  in  and  outside  with  a  towel. 
Sprinkle  inside  of  each  the  pepper  and  salt,  spread  the 
butter  well  over  the  breasts,  and  placing  them  side  by  side 
upon  a  dripping  pan,  bake  in  a  very  quick  hot  oven  fifteen 
minutes.  The  blood  should  follow  the  knife  when  carved, 
if  the  duck  be  properly  cooked. 

Cut  into  slices  some  cold  boiled  hominy,  fry  them  to 
a  light  brown  in  butter,  and  arranging  these  upon  a  plat- 
ter serve  the  fowl  upon  this  with  an  accompaniment  of 
currant  jelly. 

Reed  Birds. — Six  reed  birds,  one-half  pound  of  fat 
bacon,  one  dessert  spoonful  of  salt,  one  teaspoonful  of 
pepper. 

When  the  birds'  are  plucked,  singed  and  drawn  they 
should  be  carefully  cleansed  inside  and  out  with  a  dry 
towel. 

Cut  the  bacon  then  into  very  thin  slices  and  folding 
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one  of  these  slices  over  the  breast  of  each  bird,  securing  it 
there  with  a  wrapping  of  twine,  string  the  birds  upon  a 
spit  with  the  breasts  all  turned  the  same  way  and  broil 
over  an  open  fire  for  twenty  minutes. 

Serve  upon  a  hot  platter  garnished  with  fresh  sprigs  of 
parsley  or  with  water-cresses. 

Woodcock  on  Toast. — Two  brace  of  woodcock, 
four  ounces  of  butter,  one  teaspoonful  of  salt,  one  tea- 
spoonful  of  pepper. 

When  plucked  and  singed  the  woodcock  should  be 
drawn,  cutting  out  the  neck,  but  leaving  the  head  which 
must  be  drawn  around  and  the  long  bill  passed  through 
the  legs,  wings  and  body  as  a  trussing  skewer. 

Season  each  by  rubbing  a  little  pepper  and  salt  inside, 
string  them  upon  a  spit,  rub  over  each  breast  a  portion  of 
the  butter,  and  broil  the  birds  over  an  open  fire  for  twenty 
minutes. 

The  livers  should  now  be  boiled  for  five  minutes, 
pounded  in  a  mortar  or  chopped  very  finely,  and  this  paste 
being  spread  over  two  slices  of  butter  toast,  the  toast 
should  be  placed  upon  a  hot  platter  and  the  woodcock 
served  thereon. 


Note. — Quail,  snipe  and  larks  may  be  served  and  prepared  as 
prescribed  for  woodcock. 

Squabs  with  Green  Peas. — One  pair  of  squabs, 
one  pint  of  shelled  green  peas,  two  ounces  of  butter,  one 
gill  of  stock,  one  teaspoonful  of  salt,  one-half  teaspoonful 
of  pepper. 

Pluck,  singe,  draw  and  wash  the  pigeons  slightly 
in  cold  water.  Twist  the  tips  of  the  wings  behind  the 
shoulders  and  threading  a  trussing-needle  with  fine  twine, 
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pierce  with  it  the  first  joint  of  the  wings,  passing  through 
the  upper  portion  of  the  legs  and  straight  through  the 
body  in  doing  so.  Return  the  needle  then  through 
the  tips  of  the  wings,  piercing  through  the  skin  of  the 
neck  in  passing  and  bringing  the  twine  thus  to  its 
point  of  departure,  draw  it  taut  and  tie  the  ends  firmly 
together. 

The  claws  should  now  be  chopped  off  and  crossing  the 
legs  tie  them  neatly  together,  after  which  melt  in  a  stewing 
pan  two  ounces  of  butter  and  when  the  smoke  arises  there- 
from, put  the  pigeons  into  it  breast  downwards,  and  allow 
them  to  cook  slowly  for  one  hour,  turning  them  from  time 
to  time,  to  prevent  burning  and  in  order  that  they  may 
brown  evenly. 

At  the  end  of  the  hour  the  butter  in  which  the  squabs 
have  cooked  must  be  drained  off,  and  the  stock  poured 
over  them  in  which  they  must  be  allowed  to  cook  for  five 
minutes. 

Put  then  in  with  the  squabs  the  peas,  season  them  with 
the  salt  and  pepper,  and  let  all  cook  very  slowly  for 
twenty  additional  minutes. 

At  the  end  of  this  time  remove  the  pigeons  from  the 
stewing  pan,  cut  and  draw  out  the  trussing  strings,  and 
arranging  the  birds  upon  a  hot  platter,  pour  the  peas  and 
the  reduced  stock  around  them.    Serve  very  hot. 

Stewed  Wild  Pigeons. — Four  wild  pigeons,  one 
quart  of  stock,  one  ounce  of  flour,  one  teaspoonful  of 
salt,  six  cloves,  one  blade  of  mace,  one  Bermuda  onion, 
one-half  teaspoonful  of  peppercorns,  one  tablespoonful  of 
mushroom  catsup,  eight  drops  of  caramel. 

When  the  pigeons  have  been  plucked,  singed  and 
drawn  they  must  be  cut  into  quarters,  first  splitting  them 
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through  from  breast  to  back,  and  then  separating  these 
halves  into  wing  and  drumstick  quarters. 

Place  these  quarters  into  a  stew  pan,  cover  them  with 
the  stock  and  when  this  boils  up  skim  the  surface  care- 
fully, throw  in  the  mace,  peppercorns,  cloves,  chopped 
onion  and  salt,  when  covering  the  saucepan  draw  it  to  one 
side  of  the  fire  and  allow  its  contents  to  simmer  very 
slowly  until  the  pigeons  become  tender,  the  length  of 
time  for  which  depends  entirely  upon  their  age. 

Put  the  flour  now  into  a  bowl,  beat  it  smooth  with  a 
little  cold  water,  add  to  this  the  catsup  and  caramel,  and 
pouring  this  mixture  into  the  saucepan  with  the  pigeons 
stir  all  together  until  boiling  again,  when  it  must  continue 
to  boil  for  ten  minutes  and  the  pigeons  then  be  trans- 
ferred to  a  deep  platter  and  the  sauce  from  the  saucepan 
strained  over  them. 

ENTREMETS. 

Kromesquies  Russe.~One-quarter  of  a  pound  of 
raw  bacon,  one  quarter  of  a  pound  of  cold  turkey,  two 
ounces  of  cold  tongue,  one  ounce  of  butter,  four  ounces 
of  flour,  one  gill  of  milk,  one-half  teaspoonful  of  salt,  one 
teaspoonful  of  pepper,  one  saltspoonful  of  grated  nutmeg, 
one  dessert  spoonful  of  salad  oil,  one  gill  of  tepid  water, 
white  of  one  egg. 

Cut  the  turkey  and  the  tongue  into  small  equal  pieces, 
melt  in  a  saucepan  the  butter,  stir  into  it  one  ounce  of  the 
flour,  and  add  to  this  by  degrees  the  milk  and  stir  all  until 
boiling.  When  boiling,  allow  the  mixture  to  cook  for  two 
minutes,  when  the  saucepan  must  be  drawn  aside  from  the 
fire,  and  the  turkey  and  tongue  thrown  into  it. 
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Season  all  now  with  the  pepper  and  salt,  add  to  it  the 
nutmeg,  and  turn  the  entire  contents  of  the  saucepan  out 
upon  a  plate  and  allow  it  to  become  cold. 

While  this  is  cooling  put  into  a  bowl  three  ounces  of 
the  flour,  pour  into  the  centre  thereof  a  dessert  spoonful 
of  salad  oil,  and  throwing  over  this  the  gill  of  tepid  water, 
beat  all  well  together. 

Place  upon  a  plate  the  white  of  egg  and  whip  it  to  a 
very  stiff  froth,  mix  the  egg  lightly  with  the  contents  of 
the  bowl,  exercising  care  not  to  break  the  froth,  after 
which  the  bacon  must  be  sliced  very  thinly  and  cut  into 
pieces  about  three  inches  square. 

When  the  turkey  and  tongue  compound  has  grown 
very  cold  roll  a  little  of  it  into  each  piece  of  bacon,  then 
dipping  each  little  bacon-roll  into  the  batter  in  the  bowl, 
drop  them  into  hot  clarified  fat  of  which  there  should  be 
enough  to  cover  them,  and  fry  for  five  minutes. 

Drain  them  when  done  upon  a  sheet  of  kitchen  paper 
pile  them  high  upon  a  hot  napkin  and  serve  garnished  with 
sprigs  of  parsley. 


Notes — By  tepid  water  is  meant  two  part  of  cold  and  one  part  of 
boiling  water. 

When  hot  clarified  fat  is  not  convenient  lard  may  be  substituted 
for  this  as  for  other  frying  purposes. 

Curry  with  boiled  rice. — Two  pounds  of  veal, 
two  ounces  of  butter,  one  Bermuda  onion^  two  dessert 
spoonfuls  of  curry-powder,  one  apple,  three  gills  of  stock, 
two  tablespoonfuls  of  cream,  one-half  of  a  lemon,  one-half 
teaspoonful  of  salt. 

First  melt  the  butter  in  a  small  saucepan  and  add  to  it 
the  onion  very  finely  chopped.    With  an  iron  spoon  toss 
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the  onion  about  in  the  pan  until  it  comes  to  a  pale  brown 
color,  then  strain  from  it  the  butter,  and  put  the  onion 
aside  upon  a  plate  until  it  is  required. 

Return  the  butter  to  the  saucepan  and  when  again 
hot  throw  into  it  the  veal  which  first  must  have  been  cut 
into  small  square  pieces.  Brown  the  meat  well  upon  all 
sides  and  when  this  is  done,  stir  in  the  curry-powder, 
and  draw  the  saucepan  aside  from  the  fire. 

Dry  then  in  a  towel  the  apple  and  grate  it  with  a  car- 
rot-grater over  the  veal  in  the  sauce-pan.  Return  the 
saucepan  to  the  fire,  add  to  its  contents  the  salt  and  the 
stock,  stir  all  until  boiling  and  then  put  in  the  browned 
onion. 

After  the  onion  has  been  thrown  in  draw  the  saucepan 
again  aside  from  the  blaze  of  the  fire  and  leave  all  to  sim- 
mer, uncovered,  for  two  hours  for  the  purpose  of  reduc- 
ing the  sauce. 

Just  before  ready  for  serving,  stir  in  the  cream,  squeeze 
over  it  the  lemon-juice  and  dish  up  at  once. 

This  should  be  served  with  boiled  rice  which  must  be 
prepared  as  follows  : 

Take  three-quarters  of  a  pound  of  dry  rice,  and  put- 
ting it  into  a  strainer,  wash  thoroughly  with  running 
water.  When  washed  throw  the  rice  into  a  large  sauce- 
pan two-thirds  filled  with  boiling  water,  into  which  has 
been  put  a  dessert  spoonful  of  salt.  Cover  the  saucepan 
tightly  until  the  water  boils  up,  when  the  lid  should  be 
taken  off  and  the  rice  left  to  boil  very  rapidly  for  fifteen 
minutes.  At  the  end  of  fifteen  minutes,  take  out  of  the 
pan  a  kernel  of  the  rice  and  if  it  flours  by  rubbing  between 
the  thumb  and  finger,  it  is  sufficiently  cooked  but  if  not 
yet  done — the  length  of  time  required  depending  upon 
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whether  the  grain  be  or  be  not  freshly  gathered,  it  must 
be  kept  boiling  a  few  minutes  longer,  keeping  in  mind  the 
fact  that  rice  must  be  boiled  quickly,  otherwise  it  will  be 
transformed  into  a  starchy  jelly. 

Throw  the  rice  when  done  into  a  cullender  that  it  may 
be  thoroughly  drained  of  water  and  serve  very  hot  with 
the  curry,  but  in  separate  dishes. 

Notes. — The  reason  for  browning  the  onion  separately  from  the 
meat  is  that  the  veal  requires  so  much  longer  time  to  brown  than  the 
onion  that  the  vegetable  would  be  reduced  to  a  crisp  before  the  meat 
could  be  done. 

Lean  mutton,  rabbit  and  chicken  may  also  be  curried  in  this  way. 

Rissoles  of  Veal. — One  pound  of  filet  of  veal,  one 
quarter  of  pound  of  suet,  one  pound  of  bread  crumbs, 
one-half  pint  of  milk^  two  eggs,  one  saltspoonful  of  pow- 
dered mace,  one  teaspoonful  of  salt,  one-half  teaspoonful 
of  pepper,  one  ounce  of  butter,  one-half  ounce  of  flour, 
one-half  pint  of  white  stock. 

Remove  the  skin  from  the  veal,  chop  it  very  finely 
after  which  pound  it  well  in  a  mortar. 

Put  into  a  bowl  three-quarters  of  a  pound  of  the 
bread  crumbs,  pour  the  milk  over,  and  allow  the  crumbs 
to  soak  therein  for  ten  minutes,  then  pouring  the  bread 
crumbs  from  the  bowl  into  a  towel,  twist  the  ends  of  the 
towel  in  the  hands  and  press  from  them  as  much  of  the 
milk  as  may  be. 

Mix  the  bread  crumbs  with  the  pounded  veal,  season 
the  mixture  with  the  mace,  pepper  and  nearly  all  of  the 
salt,  drop  into  it  then  the  yolks  of  egg,  and  beat  all  to- 
gether with  the  finely  chopped  suet. 

Roll  the  compound  then  into  small  balls,  dipping  each 
into  the  beaten  whites  of  egg,  and  then  into  the  remain- 
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ing  bread  crumbs,  after  which  they  must  be  thrown  into 
hot  clarified  fat  and  fried  for  ten  minutes. 

While  the  rissoles  are  frying,  melt  the  butter  in  a 
small  saucepan,  stir  into  it  the  flour,  then,  add  by  degrees 
the  stock,  stirring  all  until  it  boils,  when  it  must  be  sea- 
soned with  the  salt  and  allowed  to  cook  for  two  minutes. 

Drain  the  rissoles  when  fried  upon  a  sheet  of  kitchen 
paper,  and  serve  upon  a  hot  platter  with  the  sauce  poured 
around. 

Beef  Olives. — One  and  one-half  pounds  of  round 
steak,  four  tablespoonfuls  of  bread  crumbs,  one  dessert 
spoonful  of  parsley,  one  egg,  one  ounce  of  butter,  one 
dessert  spoonful  of  mushroom  catsup,  one  dessert  spoon- 
ful of  Harvey's  sauce,  one-half  ounce  of  flour,  six  drops 
of  caramel,  one-half  pint  of  second  stock,  one  teaspoon- 
ful  of  salt,  one-half  teaspoonful  of  pepper. 

Put  the  sprigs  of  parsley  into  cold  water,  wash  it  well, 
picking  the  stalk  from  it,  and  then  dry  thoroughly  by 
wrapping  it  in  a  towel  and  wringing  the  water  therefrom. 
Place  it  upon  a  board,  chop  very  finely,  and  mix  with  it 
the  bread  crumbs.  Drop  into  this  the  egg,  seasoning  all 
with  the  pepper  and  salt,  and  mix  the  whole  well  to- 
gether. 

The  fat  must  now  be  trimmed  from  the  steak  and  cut 
into  little  pieces,  and  the  steak  itself  cut  into  squares, 
four  inches  in  size. 

Into  each  of  the  pieces  of  steak,  put  an  equal  part  of 
the  fat  and  bread  crumb  dressing,  make  them  into  rolls 
and  tie  around  them  a  piece  of  twine. 

Heat  the  butter  now  in  a  saucepan,  and  brown  the 
rolls  therein. 

While  the  rolls  are  browning,  put  the  flour  into  a 
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bowl  and  make  it  smooth  with  a  tablespoonful  of  stock, 
and  when  smooth  add  to  it  the  catsup,  caramel  and  Har- 
vey's sauce,  after  which  the  remaining  stock  should  be 
put  in  cold,  and  pour  all  over  the  browned  olive-rolls, 
stirring  until  the  liquid  boils. 

When  boiling,  skim,  and  then  covering  the  saucepan, 
allow  the  whole  to  simmer  slowly  for  an  hour  and  a  half. 

At  the  end  of  this  time  take  up  the  olives,  and  cutting 
the  strings  therefrom,  pour  over  them  the  gravy  from  the 
pan. 

Fricassee  of  Sweet-Breads. — one  pair  of 
sweet-breads,  two  ounces  of  butter,  one-half  ounce  of 
flour,  one  egg,  two  tablespoonfuls  of  cream,  one  teacup- 
ful  of  white  stock,  one  dessert  spoonful  of  chopped  pars- 
ley, one  saltspoonful  of  grated  nutmeg,  one-half  teaspoon- 
ful  of  salt,  one-half  teaspoonful  of  pepper. 

Let  the  sweet-breads  lie  for  an  hour  in  iced  water 
preparatory  to  cooking,  at  the  end  of  which  they  should 
be  put  into  a  saucepan,  covered  with  cold  water  and 
placed  over  the  fire  where,  when  boiling,  they  should  be 
left  for  five  minutes. 

Take  them  then  from  the  fire  and  throw  them  into  a 
basin  of  cold  water  to  whiten,  after  which  draw  off  the 
outer  casing,  and  cut  them  into  thin  slices. 

Melt  in  a  saucepan  the  butter,  stir  into  it  the  flour 
and  add  the  stock,  when  all  must  be  stirred  until  it 
boils.  Put  into  this  the  sliced  sweet-breads,  season  all 
with  the  pepper  and  salt,  adding  the  nutmeg,  and  cover- 
ing the  saucepan,  let  the  whole  simmer  slowly  for  three- 
quarters  of  an  hour. 

Just  before  the  sweet-breads  are  ready  for  serving, 
beat  up  the  egg  until  very  light,  mix  well  with  it  the 
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cream  and  chopped  parsley,  and  moving  the  saucepan 
off  the  fire,  stir  this  mixture  in  with  the  sweet-breads,  and 
stir  all  together  for  two  minutes,  taking  care  that  it  does 
not  boil. 

This  should  be  served  immediately  and  very  hot, 
that  the  eggs  may  not  get  heavy. 

ILarded  Sweet-breads. —  One  pair  of  sweet- 
breads, two  ounces  of  fat  bacon,  one-half  pint  of  stock, 
one-half  teaspoonful  of  salt,  one-half  teaspoonful  of  pepper, 
one  lemon,  four  drops  of  caramel,  one-half  ounce  of  flour. 

The  sweet-breads  must  be  first  thrown  into  boiling 
water,  boiled  for  five  minutes  and  then  put  into  iced  water 
for  half  an  hour. 

Cut  the  bacon  into  thin  strips  two  inches  long  and  one- 
third  of  an  inch  in  thickness,  and  when  the  sweet-breads 
have  been  taken  from  the  water  and  dried  thoroughly  in  a 
towel,  thread  the  strips  of  bacon  into  a  larding  needle  and 
lard  the  sweet-breads  thickly,  making  a  deep,  long  stitch 
as  the  flesh  of  the  sweet-bread  is  so  apt  to  break. 

When  larded,  place  the  sweet-bread  into  a  stewing-pan 
and  pour  over  it  the  stock,  boiling  hot. 

Cook  them  slowly  for  half  an  hour,  when  they  must 
be  put  into  a  slightly  greased  baking  tin,  set  into  a  hot 
oven,  and  baked  for  fifteen  minutes. 

While  the  sweet-breads  are  cooking,  stir  into  the  stock 
in  the  saucepan  half  an  ounce  of  the  flour,  add  to  it  the 
caramel,  aud  let  all  cook  for  two  minutes,  when  it  should 
be  seasoned  with  the  pepper  and  salt. 

When  the  sweet-breads  have  baked  the  fifteen  minutes, 
take  them  from  the  oven  and  putting  them  upon  a  small, 
hot  platter,  pour  around  them  the  sauce  from  the  pan  and 
garnish  with  the  lemon,  sliced. 
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Vol-au-Vent  of  Sweet-breads. — Six  ounces  of 
flour,  six  ounces  of  butter,  yolk  of  one  egg,  one  teaspoon- 
ful  of  lemon-juice,  one-half  gill  of  cold  water,  one  gill  of 
milk,  one-half  teaspoonful  of  salt,  one-half  saltspoonful  of 
pepper,  one  grain  of  cayenne,  one  pair  of  sweet-breads. 

First  put  the  flour  upon  a  mixing  board,  make  a  little 
well  in  the  centre  thereof,  and  drop  into  it  the  egg  and 
half  of  the  lemon-juice,  adding  by  degrees  the  cold  water, 
kneading  all  meantime  firmly  together  and  when  kneaded, 
roll  out  thinly. 

Into  the  centre  of  the  rolled  paste  put  five  ounces 
of  the  butter,  fold  the  edges  together  until  the  butter  is 
covered,  and,  flouring  a  rolling-pin,  roll  out  as  thinly 
as  possible.  Fold  the  crust  now  into  three  layers  and 
roll  out  again  and  repeat  this  process  of  folding  and 
rolling  seven  times,  when  it  should  be  put  into  the  ice-box 
and  left  long  enough  to  become  chilled  through  and  firm. 

Take  the  sweet-breads,  first  thoroughly  washing  them, 
and  putting  them  into  a  saucepan,  cover  with  cold  water 
and  bringing  the  water  to  the  boiling  point,  allow  them 
to  boil  in  it  for  five  minutes,  when  they  should  be  again 
thrown  into  cold  water,  rewashed,  and  cut  into  small 
pieces. 

Now  put  the  butter  and  milk  into  a  saucepan  over  the 
fire  and  when  the  milk  boils,  put  into  the  pan  also  the 
pieces  of  sweet-bread,  season  them  with  the  cayenne  pep- 
per and  salt,  and  let  all  simmer  slowly  for  three-quarters 
of  an  hour. 

When  the  crust  has  become  cool  and  firm  in  the  ice- 
box, take  it  out  and  placing  it  upon  the  mixing  board  roll 
it  out  to  about  a  third  of  an  inch  in  thickness.  Cut  out 
two  vol-au-vent  with  the  vol-au-vent  cutter,  or  a  biscuit 
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cutter  if  the  first  be  not  convenient,  cut  in  each  a 
smaller  circle,  about  one  inch  from  the  edges,  half  way 
through  the  crust,  and  placing  both  upon  a  baking  tin, 
bake  in  a  hot  quick  oven  for  twenty  minutes. 

When  done  remove  the  crust  from  the  inner  circle  by 
slipping  in  a  knife-blade  and  splitting  it  asunder,  scrape 
out  the  centre  of  the  vol-au-vent  in  order  to  make  a  hol- 
low in  which  to  pack  the  sweet-breads,  put  into  each  equal 
parts  of  the  sweet-bread,  sprinkle  over  the  meat  the  re- 
mainder of  the  lemon-juice,  cover  over  it  the  little  baked 
circle  previously  split  out,  garnish  with  fresh  sprigs  of 
parsley  and  send  to  table  in  a  hot  napkin. 


Notes— The  difficulty  in  making  the  vol-au-vent  paste  lies  in  its 
becoming  heated  in  rolling  and  the  butter,  which  is  used  in  excessive 
proportion,  running  in  consequence.  This  may  be  prevented  by  put- 
ting it  to  cool  between  rollings  and  taking  a  little  longer  time  for  its 
preparation. 

It  is  really  puff- paste  that  is  used  for  the  vol-au-vent  and  the  crust 
should  rise  in  baking  at  least  three  inches. 

Chaud-froid  of  Chicken. — One  young  fowl,  two 
ounces  of  butter,  two  ounces  of  flour,  one-half  pint  of 
milk,  one  gill  of  cream,  one  saltspoonful  of  salt,  one  saltr 
spoonful  of  white  pepper,  one  quart  of  second  stock, 
one-half  ounce  of  gelatine,  one  tablespoonful  of  vinegar, 
one  sprig  of  parsley,  one  gill  of  cold  water,  whites  of 
three  eggs,  one-half  teaspoonful  of  black  pepper. 

This  dish  requires  two  days  for  its  preparation,  and 
therefore  its  use  must  be  anticipated. 

Melt  first  the  gelatine  in  half  of  the  cold  water,  and  let 
it  stand  for  ten  minutes  ;  put  then  the  stock  into  a  copper 
or  porcelain-lined  saucepan,  add  to  it  the  vinegar,  parsley 
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black  pepper  and  half  of  the  salt,  place  it  over  the  fire, 
and  when  tepid  put  into  it  the  gelatine. 

Beat  the  whites  of  the  eggs  well  in  a  bowl,  with  which 
mix  the  remainder  of  the  cold  water,  pour  this  into  the 
stock  and  whisk  all  together  until  the  stock  boils,  using 
either  two  forks  or  an  egg-whisk. 

The  instant  the  stock  boils,  cover  the  saucepan  and 
draw  it  aside  from  the  fire,  let  it  simmer  here  slowly  for 
twenty  minutes,  when  it  should  be  strained  into  a  basin 
through  a  clean  towel. 

Let  this  preparation  stand  over  night,  as  it  will  not 
cool  through  and  set  in  shorter  time. 

Clean  and  wash  also  the  fowl,  then  plunging  it  into 
boiling  water,  let  it  cook  until  a  skewer  will  pierce  easily 
into  the  breast,  when  it  must  be  immediately  taken  out, 
and  it  also  allowed  to  stand  over  night  to  become  thor- 
oughly cooled. 

Having  prepared  the  material  in  the  above  manner, 
iipon  the  day  the  chaud-froid  is  to  be  used,  cut  first  the 
wings  and  legs  from  the  fowl  and  trim  them  neatly ;  cut 
also  two  filets  from  the  breast,  taking  care  not  to  break 
the  crisp  grain  of  the  meat.  Melt  now  in  a  porcelain- 
lined  or  copper  saucepan  the  butter,  stir  into  it  the  flour^ 
add  by  degrees  the  milk  and  stir  all  until  boiling,  when 
the  mixture  must  be  seasoned  with  the  white  pepper  and 
salt,  the  cream  added  and  stirred  carefully  until  it  has 
boiled  for  two  minutes. 

Take  the  saucepan  from  the  fire  and  put  with  its  con- 
tents a  dessert  spoonful  of  the  cold  jelly,  draw  the  skin 
off  the  pieces  of  fowl  and  dip  them  into  this  sauce,  when 
they  are  to  be  placed  in  a  sieve  and  left  about  thirty 
minutes  to  cool. 
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When  the  sauce  is  quite  cold  upon  the  pieces  of  fowl, 
arrange  them  neatly  into  the  bottom  of  a  flat  dish,  chop 
roughly  the  jelly  and  scatter  it  around  and  garnish  the 
dish  either  with  fresh  sprigs  of  parsley,  or  with  parsley 
finely  chopped  and  sprinkled  over. 

Notes — Small  pieces  of  cold  turkey  may  be  made  up  in  this  way, 
into  a  most  delicious  entree. 

A  leek  or  onion  may  be  used  to  flavor  the  sauce,  being  put  in,  if 
used,  with  the  parsley. 

Chicken  Croquette??. — One-half  of  a  cold  chicken, 
six  mushrooms,  one  gill  of  stock,  two  tablespoonsfuls  of 
cream,  one-half  teaspoonful  of  salt,  one-half  teaspoonful 
of  pepper,  one  saltspoonful  of  grated  nutmeg,  two  eggs, 
six  tablespoonfuls  of  bread  crumbs,  one  ounce  of  butter, 
one  ounce  of  flour. 

The  skin  must  first  be  taken  from  the  cold  chicken 
and  the  bones jremoved,  when  the  meat  should  be  chopped 
very  finely,  and  the  mushrooms,  having  been  also  well 
washed  and  chopped,  must  be  mixed  therewith. 

Melt  the  butter  in  a  saucepan,  stir  into  it  the  flour, 
add  by  degrees  the  stock,  stirring  until  it  boils  and  then 
put  into  it  the  cream.  Season  with  the  pepper  and  salt, 
flavor  with  the  nutmeg,  and  let  all  cook  briskly  for  two 
minutes.  When  this  has  cooked,  remove  the  sauce- 
pan from  the  fire,  stir  into  it  the  chopped  chicken  and 
mushrooms,  and  pour  all  out  upon  a  plate  to  cool. 

When  quite  cold  separate  into  equal  parts,  and  form 
the  compound  with  the  hands  to  something  near  the  shape 
of  a  pear,  beat  the  eggs  well  upon  a  plate,  roll  each  cro- 
quette therein,  and  placing  the  bread  crumbs  upon  paper, 
roll  each  also  in  this,  and  throwing  them  into  hot  clari- 
fied fat,  fry  for  two  minutes. 
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When  done  take  them  from  the  fat,  drain  upon  a 
piece  of  paper,  and  if  the  pear-shapes  are  a  success, 
thrust  into  the  small  end  of  each  a  clipping  of  parsley- 
stalk,  for  the  purpose  of  increasing  the  similitude  by  fur- 
nishing stems. 

Quinelles  of  Veal. — One  pound  of  filet  of  veal, 
two  ounces  of  butter,  two  ounces  of  flour,  one-half  pint 
of  second  stock,  two  eggs,  one  gill  of  cream,  one  tea- 
spoonful  of  lemon  juice,  one-half  teaspoonful  of  salt,  one- 
half  teaspoonful  of  white  pepper. 

Mix  together  in  a  saucepan  one  ounce  of  butter  and 
one  ounce  of  flour,  add  to  these  one  gill  of  stock,  and 
stirring  all  until  boiling,  let  it  boil  for  two  minutes  there- 
after. Turn  out  this  mixture  after  the  two  minutes  upon 
a  plate,  and  let  it  get  cold. 

While  this  is  cooling,  put  the  veal  upon  a  board,  and 
removing  the  outer  skin,  chop  it  very  finely,  after  which 
put  into  a  mortar  and  pound  thoroughly,  when  it  must 
be  rubbed  through  a  wire  sieve,  which  will  bring  the 
meat  to  the  smoothness  of  a  paste. 

Then  put  into  the  mortar  the  cooled  mixture  from 
the  plate,  drop  into  it  one  egg,  pound  these  well  to- 
gether, add  then  the  veal  and  the  remaining  egg,  and 
seasoning  all  with  half  of  the  salt  and  pepper,  use  again 
the  pestle  until  all  of  these  ingredients  become  smoothly 
blended. 

Grease  now  a  saute  or  perfectly  fresh  frying  pan, 
prepare  two  dessert  spoons  by  dipping  them  into  boiling 
water,  and  taking  one  in  the  right  hand  and  the  other  in 
the  left,  dip  into  the  mortar  the  right  hand  spoon,  filling 
it  with  the  paste,  and  with  the  left  hand  spoon  scoop  the 
mixture  from  the  one  to  the  other,  forming  thus  the 
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quinelles,  when  they  must  be  put  into  the  saute-pan 
carefully,  that  they  may  not  lose  their  shape,  and  when 
the  pan  is  so  filled,  pour  in  at  the  side  as  much  boiling 
water  as  will  cover  the  quinelles,  when  they  should  be 
placed  over  a  slow  fire  and  allowed  to  poach  for  ten 
minutes. 

Now  melt  in  a  small  saucepan  the  remaining  ounce 
of  butter,  stir  into  it  the  remaining  ounce  of  flour,  add 
by  degrees  a  gill  of  stock  and  let  all  boil  up.  When 
boiling,  pour  in  the  cream,  season  with  pepper  and  salt, 
and  taking  it  from  the  fire,  add  then  the  lemon-juice. 

Arrange  the  quinelles  when  done,  and  taken  from  the 
water,  in  a  circle  upon  a  flat  dish,  and  pour  the  sauce 
around  them. 


Note — When  a  mortar  and  pestle  are  not  available,  the  veal  may 
be  first  cooked  a  little  in  boiling  stock,  and  then  chopped  as  finely  as 
possible,  before  being  passed  through  the  sieve. 

Grenadines  of  Veal. — Two  pounds  of  filet  of 
veal,  one  carrot,  one  turnip,  one  head  of  celery,  one  pint 
of  white  stock,  six  ounces  of  fat  bacon,  one  teaspoonful 
of  whole  white  pepper,  one-half  teaspoonful  of  salt. 

Removing  the  skin  from  the  veal,  cut  it  into  shapely 
oval  pieces  about  half  an  inch  in  thickness.  Cut  the 
bacon  into  thin  strips  two  inches  long  and  one-third 
of  an  inch  wide,  and  threading  a  larding  needle  with 
the  bacon,  lard  the  ovals  of  veal  as  thickly  as  possible 
with  it. 

Place  in  a  saucepan  the  vegetables  cut  in  small 
pieces,  over  which  sprinkle  the  pepper  and  salt,  and 
pouring  in  around  the  vegetables  the  stock,  bring  all  to 
the  boiling  point. 
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When  the  stock  boils,  place  upon  the  vegetables  the 
ovals  of  veal,  taking  care  that  they  do  not  overlap  one 
another,  and  covering  the  saucepan,  closely  draw  it  aside 
from  the  fire  and  allow  the  contents  to  cook  slowly  for 
three-quarters  of  an  hour,  basting  occasionally  meantime 
with  the  stock. 

Take  the  grenadines  now  from  the  saucepan,  place 
them  upon  a  slightly  greased  baking-tin  and  brown  them 
in  a  quick  oven- 
While  the  grenadines  are  browning,  put  the  saucepan 
again  over  the  fire,  uncovered,  and  let  the  stock  reduce  as 
fast  as  possible. 

When  all  is  done,  arrange  the  grenadines  tastefully  in 
a  flat  vegetable  dish  and  pour  through  a  strainer  over 
them  as  sauce,  the  vegetable  flavored  stock. 

Talleyrand  Cutlets. — Two  pounds  of  filet  of  veal, 
three  ounces  of  butter,  one  dessert  spoonful  of  chopped 
parsley,  one-half  dozen  of  mushrooms,  one  eschalot,  one- 
half  ounce  of  flour,  yolks  of  two  eggs,  one  tablespoonful 
of  cream,  one-half  teaspoonful  of  salt,  one-half  teaspoon- 
ful  of  pepper,  one-half  pint  of  white  stock. 

Cut  the  veal  into  small  equal  ovals  and  place  them  in 
a  saute  or  very  clean  frying  pan  together  with  two  ounces 
of  butter.  Over  a  slow  fire  cook  the  meat  for  five  minutes 
in  order  to  whiten  it,  being  careful  to  turn  the  pieces  and 
not  to  let  the  butter  brown. 

Draw  the  pan  then  from  the  fire  and  sprinkle  over  the 
meat  the  chopped  parsley,  the  mushrooms  and  eschalot 
which  must  also  have  been  chopped,  and  melting  in  a 
separate  saucepan  the  remaining  ounce  of  butter,  stir  into 
it  the  flour,  add  by  degrees  the  stock,  and  bring  all  to  the 
boil,  and  the  instant  this  is  accomplished,  pour  all  over 
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the  veal  in  the  sautie  pan  and  leave  air  to  cook  for  twenty- 
minutes  very  slowly  turning  the  meat  and  the  saucepan 
constantly  while  cooking,  to  prevent  the  meat  discoloring. 

Prepare  now  in  a  bowl  the  yolks  of  egg  and  cream, 
season  this  with  the  pepper  and  salt,  when  the  veal  should 
be  taken  from  the  saucepan  and  arranged  upon  a  flat  dish, 
and  the  cream  and  egg  stirred  into  the  saucepan  with  the 
sauce. 

The  contents  of  the  saucepan  must  not  be  allowed  to 
boil  after  the  yolks  of  egg  are  added  but  as  soon  as  the 
sauce  thickens  with  them  by  simmering  slowly,  it  must  be 
poured  over  the  veal. 

Timbales. — One-quarter  of  a  pound  of  maccaroni, 
one-half  pound  of  cold  roast  beef,  four  ounces  of  bread 
crumbs,  one  ounce  of  butter,  one  ounce  of  flour,  one-half 
teaspoonful  of  pepper,  one-half  teaspoonful  of  salt,  one 
tablespoonful  of  catsup,  one  tablespoonful  of  Worcester- 
shire sauce,  two  eggs,  three  gills  of  stock. 

The  maccaroni  must  first  be  well  washed  in  cold  water 
then  put  into  a  saucepan,  covered  with  cold  water,  put 
on  the  fire  and  boiled  for  fifteen  minutes. 

Now  grease  twelve  deep  cup  tins  or  ordinary  teacups. 
When  the  maccaroni  is  boiled,  drain  the  water  from 
it,  and  drying  it  lightly  in  a  towel,  cut  it  into  inch 
lengths  and  arrange  these  lengths  upon  end  in  the  cup 
tins. 

Chop  the  cold  meat  very  finely  and  putting  it  into  a 
bowl,  mix  with  it  the  bread  crumbs  and  season  this  with 
the  pepper  and  salt,  adding  also  a  little  of  the  Worcester- 
shire sauce  and  half  of  the  catsup. 

Drop  in  upon  this  the  egg  together  with  a  tablespoon- 
ful of  the  stock,  and  when  the  whole  has  been  well  mixed 
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together,  separate  it  into  equal  quantities,  put  a  portion 
into  each  of  the  cups  and  press  it  snugly  down  upon  the 
maccaroni  with  the  blade  of  a  knife. 

Each  tin  or  cup  must  be  now  covered  with  a  small 
piece  of  kitchen  paper  and  all  placed  in  a  shallow  sauce- 
pan in  which  there  is  boiling  water  sufficient  to  reach  half 
way  up  their  sides,  when  the  saucepan  should  be  covered 
and  the  timbales  allowed  to  cook  very  slowly  for  one  hour, 
boiling  water  being  added  from  time  to  time  to  keep  the 
quantity  the  same. 

Five  minutes  before  the  hour  expires  the  butter  and 
flour  must  be  mixed  together  in  a  small  saucepan,  to  which 
add  the  stock  and  when  this  mixture  boils  add  the  re- 
mainder of  the  catsup  and  the  Worcestershire  sauce,  also 
the  remainder  of  the  pepper  and  salt,  and  allow  all  to  cook 
for  two  minutes. 

When  the  timbales  are  done,  turn  them  carefully  out 
in  regular  order  upon  a  large,  deep  platter,  and  pour  the 
sauce  around  them,  taking  care  not  to  spatter  the  tops. 


Notes — In  using  catsup,  caution  should  be  exercised  in  the  use 
of  salt,  as  all  catsups  are  highly  salted  in  preparation. 

Fresh  beefsteak  may  also  be  used  for  this  dish,  with  the  difference 
that  uncooked  meat  will  require  a  little  more  time  over  the  fire. 

Filet  of  Beef,  with  sauce  HoUandais. — One 

and  one-half  pounds  of  filet  of  beef,  one  pound  of  pota- 
toes, yolks  of  two  eggs,  one  tablespoonful  of  cold  water, 
one  tablespoonful  of  cream,  one  ounce  of  butter,  one-half 
tablespoonful  of  lemon-juice,  one-half  teaspoonful  of 
pepper,  one-half  teaspoonful  of  salt. 

The  filet  must  first  be  cut  into  slices  nearly  an  inch  in 
thickness,  place  them  then  upon  a  slightly  greased  grid- 
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iron  and  boil  over  a  clear  fire  for  seven  minutes,  turning 
them  constantly  meantime. 

Take  then  a  small  tin  saucepan,  put  into  it  the  yolks 
of  egg,  pour  over  them  the  cold  water,  and  whisk  until 
well  mixed,  with  two  forks  or  an  egg  whisk.  Add  the 
cream,  lemon-juice  and  butter,  season  with  a  very  little 
of  the  pepper  and  salt,  and  place  the  saucepan  either  in 
a  larger  saucepan  of  boiling  water,  or  over  a  very  slow 
fire,  and  whisk  the  contents  until  the  butter  melts,  and 
it  rises  to  a  froth. 

The  slices  of  beef  must  now  be  arranged  on  a  dish  in 
a  circle,  the  end  of  one  piece  being  made  to  lap  upon  the 
other  until  the  circle  is  complete,  when  the  sauce  should 
be  poured  over,  and  the  whole  garnished  with  a  sprink- 
ling of  chopped  parsley. 

Around  the  meat  there  should  be  now  placed  a  row 
of  potato  balls,  which  must  be  prepared  in  the  following 
manner  : 

Pare  and  wash  the  pound  of  potatoes,  and  cut  from 
them  with  a  French  vegetable  cutter,  as  many  balls  as 
the  potatoes  will  furnish.  Dry  the  balls  well  in  a  towel, 
and  throw  them  into  hot  clarified  fat  or  lard,  for  four 
minutes.  When  fried,  drain  them  for  a  moment  upon 
a  piece  of  kitchen  paper,  and  transfer  them  to  the 
dish. 

Cutlets  SL-la-Marechal. — Five  mutton  cutlets, 
one  dessert  spoonful  of  parsley,  two  ounces  of  veal,  one 
saltspoonful  of  nutmeg,  one  tablespoonful  of  cream,  one- 
half  teaspoonful  of  salt,  one-half  teaspoonful  of  pepper, 
one-half  dozen  mushrooms,  two  tablespoonfuls  of  bread 
crumbs,  one  egg,  two  ounces  of  clarified  fat. 

Chop  the  veal  very  finely,  and  pound  it  in  a  mortar  ; 


94 


ENTREMEl^S, 


rub  it  when  pounded,  through  a  wire  sieve,  and  add  to  it 
the  chopped  parsley,  season  with  a  very  little  pepper  and 
salt,  and  flavor  with  the  nutmeg,  and  stir  all  to  a  con- 
sistency with  the  cream. 

Take  the  cutlets  and  trim  them  neatly,  leaving  on  a 
part  of  the  fat,  and  roll  them  in  the  egg  which  must 
have  been  previously  beaten. 

Put  the  bread  crumbs  into  a  paper,  and  seasoning 
them  with  the  remainder  of  the  pepper  and  salt,  roll  the 
cutlets  in  this  also ;  make  hot  in  a  frying  pan  the  clari- 
fied fat,  and  when  the  smoke  arises,  put  into  it  the  cutlets, 
and  fry  them  for  eight  minutes,  turning  them  once,  and 
allowing  four  minutes. 

When  fried  take  them  from  the  fat,  and  spread  over 
each  one  an  equal  quantity  of  the  veal  mixture  from  the 
mortar,  chop  the  mushrooms  and  sprinkle  a  little  of  this 
over  each,  and  put  them  into  a  moderate  oven  and  let 
them  bake  for  ten  minutes. 

Serve  in  a  hot  napkin  garnished  with  sprigs  of  parsley- 

General  Remarks. — Bermuda  and  Spanish  is  applied  to  onions 
in  a  descriptive  sense.  .Bermuda  signifying  a  small  onion  or  of  the 
size  of  a  Bermuda  onion,  and  Spanish  onion  meaning  a  large  onion 
or  of  the  size  of  a  Spanish  onion,  although  if  these  especial  growths 
of  onions  are  to  be  conveniently  procured,  they  will  be  found  of  su- 
perior quality  to  the  ordinary. 

Specified  quantities  of  salt  are  given  in  the  foregoing  recipes  in 
order  to  preserve  proportions,  but  the  use  of  this  seasoning  may  be 
governed  by  the  respective  palates  of  those  for  whom  the  dishes  are 
prepared,  keeping  in  mind  that  while  more  may  be  required  by  those 
who  are  excessively  fond  of  salt,  less  is  always  safer,  as  to  salt  a  dish 
is  easy,  while  to  freshen  one  that  is  over  salted  and  acrid  therefrom, 
is  generally  impossible. 

Harvey's  and  Worcestershire  sauce  being  nearly  the  same,  may  be 
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substituted  for  each  other  as  convenience  may  require,  but  the  result 
will  be  more  satisfactory  from  using  each  as  directed. 

The  recipes  throughout  this  work  have  been  kept  as  nearly  as  pos- 
sible to  quantities  for  serving  four  persons,  using  such  surplusage  as 
must  necessarily  occur  in  the  proper  cooking  of  joints,  in  the  cold 
meat  preparations. 

The  etiquette  of  entrees  making  one  service  to  a  person  sufficient, 
the  proportion  of  quantity  has  still  been  in  a  measure  preserved,  as 
these  are  generally  served  in  odd  numbers  five,  seven,  nine,  etc. 


VEGETABLES. 

Spinach  with  Eggs. — For  this  provide  :  four 
quarts  of  spinach,  one  tablespoonful  of  cream,  one  ounce 
of  butter,  four  eggs,  one  teaspoonful  of  lemon-juice,  one 
grain  of  cayenne,  one  dessert  spoonful  of  salt,  one  salt- 
spoonful  of  pepper. 

The  spinach  must  be  thoroughly  washed  through  three 
or  four  waters  and  the  stalks  picked  off.  Put  it  when 
washed  into  a  dry  saucepan,  sprinkle  over  it  the  salt,  and 
covering  the  saucepan  closely  place  it  over  the  fire.  The 
salt  and  heat  together  will  draw  from  the  spinach  enough 
of  its  own  green  liquor  in  which  to  boil,  and  when  it 
reaches  the  boiling  point  allow  it  to  boil  for  ten  minutes. 

At  the  end  of  this  time  remove  the  spinach  to  a  cul- 
lender that  it  may  drain  entirely  of  its  liquor  and  when 
drained  it  must  either  be  very  finely  chopped  or  passed 
through  a  coarse  wire  sieve. 

Into  a  small  saucepan  put  the  butter  and  cream  and 
place  all  over  the  fire  until  the  cream  boils,  then  stir  in 
the  spinach  and  let  the  mixture  get  very  hot  but  not 
boiling,  as  boiling  will  draw  more  liquor  from  the  spinach 
and  spoil  the  dish. 
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Season  now  with  the  cayenne  and  pepper  and  draw 
the  saucepan  aside  from  the  fire  to  keep  hot  until  the  eggs 
are  prepared.  Fill  a  small  saucepan  with  boiling  water 
and  into  this  put  the  lemon-juice.  Break  the  egg  into 
a  cup  and  drop  it  into  the  saucepan,  the  water  in 
which  must  continue  to  boil,  and  as  soon  as  the  form  of 
the  first  egg  sets,  break  and  drop  in  the  second  in  the 
same  manner,  which  continue  until  the  four  eggs  are 
in  the  saucepan,  permitting  each  egg  to  remain  about  three 
minutes. 

When  the  eggs  are  done  remove  the  spinach  from  its 
saucepan  and  pile  it  high  in  the  centre  of  a  vegetable 
dish,  smoothing  the  edges  around  and  the  top  with  a 
knife  blade.  Take  the  eggs  from  the  water  with  a  skim- 
ming spoon,  and  arrange  them  upon  the  flat  top  of  the 
spinach. 

This  dish  should  be  garnished  for  serving  with  cor- 
ners of  fried  bread  or  toast. 


Note. — If  lemon-juice  is  not  convenient,  a  few  drops  of  vinegar 
may  be  used  for  poaching  the  eggs,  but  the  flavor  of  it  will  always  be 
detected  although  it  firms  the  egg  quite  as  well  as  the  lemon-juice 
which  leaves  no  taste  of  itself  with  the  egg, 

Cauliflower  au  Gratin. — Provide  for  this  :  one 
cauliflower,  one  ounce  of  butter,  one  ounce  of  flour,  one 
gill  of  cold  water,  two  tablespoonfuls  of  cream,  three 
ounces  of  grated  Parmesan  cheese,  one  grain  of  cayenne, 
one  saltspoonful  of  white  pepper,  one  tablespoonful  of 
salt. 

A  close  firm  head  of  cauliflower  must  be  selected  for 
this  preparation  and  this  must  be  first  thrown  into  a  basin 
of  strongly  salted  water  and  left  for  twenty  minutes  in 
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order  that  sand,  grit  or  other  foreign  substances  may  be 
drawn  out.  Trim  off  the  green  leaves  and  cut  the  stalk 
squarely  across  about  two  inches  below  the  flower,  after 
which  prepare  a  large  saucepan  by  putting  it  over  the 
fire,  filling  it  two-thirds  full  of  boiling  water  with  a  table- 
spoonful  of  salt. 

Into  this  saucepan  put  the  cauliflower,  the  flower  down- 
wards and  covering  it  until  the  water  boils  up  vigorously, 
when  removing  the  saucepan  cover,  all  should  be  allowed 
to  boil  rapidly  for  fifteen  minutes. 

At  the  end  of  this  time  take  the  cauliflower  from  the 
water  and  placing  it  upon  a  gratin  plate  with  the  flower 
uppermost,  wrap  over  it  thickly  but  lightly  a  clean  towel 
both  to  keep  it  hot  and  to  absorb  such  moisture  as  may 
have  remained  in  the  top. 

Melt  in  a  small  saucepan  the  butter  into  which  stir 
the  flour,  and  add  by  degrees  the  cold  water.  When 
this  boils  take  it  from  the  fire,  add  to  it  the  cream  and 
two  ounces  of  the  grated  cheese.  Season  all  with  the 
cayenne  and  pepper,  and  removing  the  towel  from  the 
cauliflower  pour  this  sauce  over  it.  Sprinkle  over  the 
flower  the  remaining  ounce  of  cheese  and  place  all  into 
a  quick  oven  where  the  cheese  upon  the  top  must  be 
allowed  nicely  to  brown.    Serve  immediately. 

Notes. — If  Parmesan  cheese  cannot  be  obtained,  any  strong,  old 
cheese  that  is  dry  enough  to  grate,  may  be  used  instead, 

In  boiling  all  vegetables  and  cereals  the  more  rapidly  the  water 
boils  the  more  satisfactory  will  be  the  result. 

If  a  gratin-plate  is  not  available,  the  cauliflower  must  be  put  upon 
a  plate  that  will  stand  the  heat  of  the  oven  and  in  serving,  a  napkin 
may  be  laid  under  and  prettily  folded  around  to  conceal  the  plate,  if 
unsightly. 
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Tomato  Farci. — Provide  for  this  :  one  quart  of 
fresh  tomatoes,  two  Spanish  onions,  four  tablespoonsfuls 
of  bread  crumbs,  three  ounces  of  butter,  one-half  tea- 
spoonful  of  salt,  one  teaspoonful  of  pepper. 

The  onions  must  have  been  put  into  boiling  water  and 
soaked  over  night,  and  when  required  for  the  preparation, 
they  should  be  dried  in  a  towel  and  then  sliced,  making 
the  slices  about  a  third  of  an  inch  thick. 

Melt  in  a  frying-pan  an  ounce  of  the  butter,  and  when 
hot^  brown  on  both  sides  in  it  the  onion  slices. 

Slice  the  tomatoes  and  arrange  a  layer  of  them  in 
the  bottom  of  a  vegetable  dish,  and  over  this  put  a 
layer  of  the  browned  onion.  Sprinkle  over  this  a  little 
of  the  bread  crumbs,  season  with  the  pepper  and  salt,  and 
with  these  alternating  layers  proceed  to  fill  the  vegetable 
dish,  leaving  a  top  covering  of  the  bread  crumbs. 

When  the  dish  is  filled,  distribute  the  butter  in  small 
pieces  over  the  top,  and  place  all  in  a  moderate  oven  to 
bake  for  three-quarters  of  an  hour. 


Note — Canned  tomatoes  will  answer  for  this  farci,  and  when  used, 
the  half  of  a  quart  can  will  be  sufficient. 

Boiled  Asparagus  with  White  Sauce. — For 

this  provide  :  one  bunch  of  asparagus,  two  ounces  of 
butter,  one  ounce  of  flour,  one  gill  of  milk,  two  table- 
spoonfuls  of  cream,  one  saltspoonful  of  salt,  one  salt- 
spoonful  of  pepper. 

Trim  the  asparagus  and  cut  it  into  equal  lengths, 
wash  it  in  cold  water  and  putting  it  into  a  saucepan, 
cover  with  boiling  water,  and  shut  the  lid  of  the  sauce- 
pan for  the  first  moment ;  when  the  water  boils  up  vig- 
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orously,  take  off  the  cover  and  let  the  asparagus  boil  for 
twenty  minutes. 

Five  minutes  before  the  asparagus  is  done,  take  a 
small  saucepan,  and  mixing  it  in  the  butter  and  the  flour, 
add  to  this  by  degrees  a  gill  and  a  half  of  the  liquor  in 
which  the  asparagus  is  boiling.  Stir  this  with  the  butter 
and  flour  until  the  mixture  boils,  when  the  milk  should 
be  added,  and  two  minutes  additional  boiling  allowed. 
Season  with  the  salt  and  pepper,  and  drawing  the  sauce- 
pan aside  from  the  fire,  stir  into  it  the  cream. 

Take  the  asparagus  from  the  water  at  the  expiration 
of  the  twenty  minutes,  and  drain  it  upon  a  wire  sieve, 
place  it  in  a  vegetable  dish  and  pour  the  sauce  carefully 
around  and  across  the  tips,  exercising  caution  not  to 
spatter  the  ends  of  the  stalks  that  are  to  be  taken  in  the 
fingers. 


Notes — Asparagus  may  be  boiled  in  the  above  manner,  and 
served  upon  toast  instead  of  with  the  white  sauce. 

A  very  simple  manner  of  boiling  this  vegetable,  is  to  stand  the 
unbroken  bundle  of  asparagus  upon  the  stalk  end  upright  in  a  sauce- 
pan containing  boiling  water  enough  to  reach  nearly  to  the  tender 
green  tips.  It  must  be  boiled  rapidly  until  tender,  and  then,  prepar- 
ing a  hot  napkin  upon  a  platter,  take  the  asparagus  from  the  water, 
and  draining  it  for  a  moment,  place  it  upon  the  napkin,  cut  the  bands 
and  draw  them  away,  and  fold  over  all  snugly  the  ends  of  the  napkin. 
The  white  sauce  which  is  used  for  this,  must  be  served  in  a  gravy 
boat. 

A  favorite  way  of  serving  boiled  asparagus,  is  to  make  it  very  cold 
by  standing  in  the  ice-box,  and  then  serve  with  a  sauce  piquant,  com- 
posed of  vinegar,  pepper,  salt  and  salad  oil. 

In  this  way,  asparagus  may  be  used  as  a  salad. 

Green  Peas. — One  quart  of  shelled  peas,  one  ounce 
of  butter,  one-half  teaspoonful  of  powdered  sugar,  one 
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teaspoonful  of  salt,  one-half  teaspoonful  of  pepper,  one 
sprig  of  mint. 

Place  the  peas  in  a  large  saucepan  of  boiling  water,  in 
which  should  be  thrown  the  sprig  of  mint,  and  covering, 
let  them  boil  rapidly  from  ten  to  twenty  minutes,  as  the 
age  of  the  peas  may  require. 

The  moment  the  peas  are  done,  they  must  be  taken 
from  the  water  and  drained,  as  over  cooking  spoils  them. 
While  the  peas  are  draining,  melt  the  butter,  in  the  sauce- 
pan in  which  they  have  been  cooked,  and  when  this 
is  melted,  throw  back  into  it  the  peas,  sprinkle  over  them 
the  pepper,  salt  and  sugar,  and,  covering  the  saucepan, 
shake  it  over  the  fire  until  the  peas  are  very  hot,  taking 
care  that  they  neither  brown  nor  break. 

Turnips. — For  this  take  :  six  turnips,  two  table- 
spoonsfuls  of  beef  dripping,  one  teaspoonful  of  salt,  one- 
half  teaspoonful  of  pepper,  one  tablespoonful  of  cream. 

First  pare  the  turnips,  taking  care  to  cut  off  the  white 
lining  of  the  skin  which  is  bitter,  and  the  thickness  of 
which  will  be  perceived  by  the  clearly  defined  circle 
discovered  in  cutting  off  the  top.  Wash  the  turnips 
thoroughly  in  cold  water  to  whiten  them  and  remove  the 
finger  marks,  and  putting  them  into  a  saucepan,  cover  them 
with  boiling  water,  and  closing  the  lid  of  the  saucepan 
boil  them  rapidly  until  a  fork  will  easily  penetrate  to  their 
centres. 

When  done,  drain  the  water  well  off  them,  add  the  beef- 
dripping,  pepper  and  salt,  and  with  a  potato-masher  mash 
them  finely,  using  a  fork  occasionally  to  break  the  lumps. 

When  mashed  stir  in  with  them  the  cream,  and  pile 
them  high  in  a  vegetable  dish,  smoothing  the  edges 
around  with  a  knife. 
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Boiled  Cabbage. — For  this  provide  :  one  head  of 
cabbage,  three  tablespoonsful  of  beef-drippings,  one  tea- 
spoonful  of  salt,  one-half  teaspoonful  of  pepper,  one  lump 
of  saleratus  the  size  of  a  pea. 

Select  a  large,  firm  head  of  cabbage,  wash  it  well 
and  cut  away  the  coarse  outer  leaves.  This  done  cut  off 
the  stalk  and  make  cuts  in  the  base  of  the  cabbage,  cross- 
ing each  other  in  the  centre,  so  that  the  water  may  pene- 
trate to  the  heart  and  cook  it  equally. 

Prepare  a  large  saucepan  of  boiling  water,  into  which 
throw  the  saleratus,  put  into  this  the  cabbage,  covering 
the  pan  until  the  water  boils  up,  when  removing  the 
cover,  it  must  be  allowed  to  boil  rapidly,  until  a  skewer  or 
fork  will  pierce  readily  through  it. 

Remove  the  cabbage  now  to  a  cullender  and  let  the 
water  drain  from  it,  and  chop  it  roughly  with  a  knife 
when  drained. 

When  chopped  put  it  into  a  vegetable  dish,  pour  over 
it  the  beef-drippings,  sprinkle  over  the  pepper  and  salt, 
when  it  must  be  tossed  about  with  a  fork  very  quickly  in 
order  that  the  cabbage  may  not  cool.  When  the  seasoning 
is  thoroughly  distributed  send  it  at  once  to  the  table. 

Notes — This  may  be  cooked  exactly  the  same  way  and  served 
whole  if  preferred,  in  which  case  the  dripping  must  be  heated  and 
poured  over  and  the  pepper  and  salt  sprinkled  over  afterwards. 

Cabbage  may  also  be  boiled  very  palatably  in  the  liquor  in  which 
either  salt  beef  or  salt  pork  is  boiled. 

Boiled  Summer  Squash. — Take  for  this  purpose  : 
two  medium  sized  squashes,  two  ounces  of  butter,  one- 
half  teaspoonful  of  pepper,  one  dessert  spoonful  of  salt. 

The  squashes  must  first  be  pared,  then  cut  into  slices 
and  put  into  cold  water  for  ten  minutes. 
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Put  the  slices  into  a  saucepan  together  with  sufficient 
water  to  cover  them,  into  which  must  be  thrown  the  salt, 
and  boil  for  about  twenty  minutes. 

Remove  the  squash  to  a  cullender,  drain  off  as  much " 
of  the  water  as  possible  and  mash  them  up,  using  a  fork 
to  break  up  all  the  lumps. 

Place  all  in  a  vegetable  dish,  add  the  butter  and 
pepper,  and  toss  them  about  with  a  fork  until  the  butter 
is  melted,  when  it  should  be  smoothed  over  the  top  with 
a  knife-blade,  and  served  immediately. 

Boiled  Carrots  with  Brown  Sauce. — For  this 
prepare  :  one  bunch  of  young  carrots,  one  ounce  of  but- 
ter, one-half  ounce  of  flour,  one-half  pint  of  brown  stock, 
one  dessert  spoonful  of  catsup,  one  saltspoonful  of  salt, 
one  saltspoonful  of  pepper. 

Wash  the  carrots  in  cold  water  and  cut  them  squarely 
across  at  the  tops.  Throw  them  into  boiling  water  and 
boil  them  for  twenty  minutes.  Ten  minutes  before  this 
time  expires,  take  the  carrot  tops  that  have  been  cut  off, 
dry  them  thoroughly,  and  melting  the  butter  in  a  frying 
pan,  put  these  in  top  pieces  and  brown  them  upon  both 
sides. 

When  these  are  browned  stir  in  with  them  the  flour, 
add  by  degrees  the  stock  and  stir  all  together  until  the 
stock  boils.  Season  with  the  pepper  and  salt,  flavor 
with  the  catsup  and  again  let  the  sauce  boil  for  two  min- 
utes. 

When  the  carrots  are  boiled  take  them  from  the  water 
and  rolling  them  one  by  one  in  a  towel,  wring  lightly  to 
rub  off  the  thin  outer  skin,  stand  them  in  regular  order 
upright  in  a  vegetable  dish,  and  strain  the  sauce  around 
them. 
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Note. — Old  carrots  may  be  used  also  in  this  way  but  they  must 
first  be  scraped  and  pared  down  to  uniform  sizes,  and  also  will  re- 
quire a  little  longer  boiling. 

Boiled  Potatoes. — For  this  provide  :  ten  potatoes, 
one-half  tablespoonful  of  salt. 

Select  the  potatoes  of  nearly  an  equal  size,  and  wash 
them  well  in  cold  water.  Pare  them  very  thinly,  as  the 
best  part  of  the  potato  lies  nearest  the  skin,  and  putting 
them  into  a  saucepan,  cover  them  with  cold  water  and  bring 
the  water  quickly  to  the  boiling  point.  Throw  in  the 
salt  and  covering  the  saucepan,  let  the  whole  boil  rapidly 
until  the  surfaces  of  the  potatoes  begin  to  crack;  then 
the  water  must  be  drained  entirely  off,  leaving  the  pota- 
toes dry  in  the  saucepan,  and  re-covering  them,  put  the 
saucepan  at  one  side  of  the  fire,  turn  it  occasionally  that 
they  may  not  catch  on  the  bottom  and  let  them  cook 
in  their  own  steam  until  they  can  be  easily  pierced  with 
a  skewer. 

When  done  remove  the  cover  and  set  the  saucepan  for 
a  moment  over  the  fire  to  aid  the  escape  of  the  steam  and 
dry  off  any  moisture.  They  must  be  carefully  trans- 
ferred to  a  vegetable  dish  in  order  to  preserve  them  un- 
broken. 

Notes — Instead  of  serving  these  potatoes  whole  they  may  be  passed 
through  a  collender  or  coarse  wire  sieve  directly  into  a  vegetable  dish, 
the  vegetable  dish  should  be  put  into  a  very  quick  oven  and  the  pota- 
toes browned  over  the  top.  Served  in  this  way  the  potatoes  have  a 
beautiful  light  appearance  resembling  well  boiled  rice,  beside  being 
most  delicious  to  the  taste. 

New  potatoes  should  be  boiled  after  the  above  method  with  this 
difference.  They  must  be  scraped  instead  of  pared  and  thrown  into 
boiling  water  to  boil  instead  of  into  cold. 

If  the  potatoes  are  desired  plainly  mashed,  a  little  cream  and  but- 
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ter  should  be  added  to  them,  and  when  mounded  into  the  dish,  a  lump 
of  butter  may  be  let  into  the  top,  and  some  pepper  dusted  over  all. 

Colcannon.— Provide  for  this  :  One  pound  of  cold 
boiled  potatoes,  one  pound  of  cold  boiled  turnip,  one 
ounce  of  butter,  one  tablespoonful  of  bread  crumbs,  one 
saltspoonful  of  salt,  one  saltspoonful  of  pepper. 

The  bread  crumbs  must  first  be  put  upon  a  tin  or 
plate,  and  into  the  oven  and  browned  to  a  light  brown. 
Grease  slightly  a  plain  mould  holding  about  three  pints, 
and  sprinkle  around  the  sides  and  over  the  bottom  of  this, 
the  browned  bread  crumbs.  Put  into  a  bowl  the  potato 
and  with  it  the  turnip,  which  must  first  be  pressed  down 
and  drained  of  any  water  that  it  may  have  gathered  in 
standing  to  cool.  Mix  these  thoroughly  together  and  sea- 
son them  with  the  pepper  and  salt,  adding  also  the  butter, 
and  when  all  is  stirred  together,  pack  the  mixture  into  the 
mould,  pressing  it  down  with  the  blade  of  a  knife,  place 
the  mould  in  a  moderate  oven  where  it  must  remain  until 
its  contents  be  thoroughly  heated,  then  turn  the  form 
carefully  out  into  a  vegetable  dish  and  serve  steaming  hot. 

Boiled  Haricot  Beans. — Prepare  :  one  pint  of 
dried  Haricot  beans,  four  hard  boiled  eggs,  yolk  of  one 
raw  egg,  one  tablespoonful  of  chopped  parsley,  two  ounces 
of  flour,  two  ounces  of  butter,  one-half  pint  of  milk,  one 
heaped  teaspoonful  of  salt. 

Soak  the  dried  beans  over  night  in  an  abundance  of 
cold  water.  Two  hours  before  they  are  required  to  serve, 
drain  from  them  the  water  in  which  they  have  soaked, 
and  putting  them  into  a  saucepan,  cover  them  well  with 
cold  water  afid  let  them  boil  briskly  for  two  hours.  The 
salt  must  meantime  have  been  put  into  the  water,  and  from 
time  to  time  as  the  water  in  the  saucepan  reduces  by 
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boiling,  cold  water  must  be  poured  in  to  keep  the  quan- 
tity the  same,  taking  care  to  do  this  with  sufficient  fre- 
quency to  prevent  cooling  the  boiling  liquor  too  much  by 
the  quantity  of  cold  water  added. 

Five  minutes  before  the  beans  will  be  ready  to  dish 
up,  melt  in  a  small  saucepan  the  butter,  stir  into  it  the 
flour,  add  by  degrees  the  milk,  and  stir  all  until  boiling. 
Let  the  mixture  cook  for  two  minutes,  and  season  it  with 
the  salt. 

When  the  beans  are  done,  drain  the  water  from  them 
in  the  quickest  and  most  convenient  way,  so  that  they  be 
rendered  perfectly  dry,  place  them  in  a  deep  vegetable 
dish,  take  the  sauce  from  the  fire,  drop  into  it  the  yolk 
of  egg,  and  pour  all  immediately  over  the  beans. 

Take  the  shells  from  the  hard-boiled  eggs,  cut  them 
in  two,  and  arrange  them  around  the  dish  of  beans 
with  the  rounded  sides  up.  Sprinkle  over  each  piece  of 
egg  a  little  of  the  chopped  parsley,  when  the  dish  is  ready 
for  serving. 


Notes — It  is  contended  that  the  dried  Haricot  beans  cannot  be 
properly  cooked  through,  without  breaking  their  skins,  but  if  the  above 
directions  are  strictly  followed  in  the  particularities  of  adding  cold 
water,  and  boiling  rapidly^  the  result  will  be  that  the  beans  are  not 
only  thoroughly  cooked  to  their  centres,  but  have  preserved  their 
form  unbroken. 

The  dried  white  bean  in  ordinary  use,  may  also  be  successfully 
boiled  in  this  way. 

Green  Corn. — Prepare  :  ten  ears  of  corn,  one  table- 
spoonful  of  salt. 

Strip  off  the  outer  husks  and  turning  the  fine  inner 
leaves  carefully  down,  remove  the  silk  from  about  the 
kernels,  when  the  remaining  husk  must  be  again  brought 
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to  cover  the  ear  in  its  natural  fashion,  and  secured  at  the 
tip  end  with  a  piece  of  twine. 

Prepare  a  large  saucepan  of  boiling  water  into  which 
throw  the  salt  and  then  the  corn,  laying  the  ears  in  the* 
fashion  of  a  cob-house,  that  the  water  may  boil  equally 
through  and  around  all.  The  corn  must  be  left  to  boil 
twenty-five  or  thirty  minutes,  unless  very  young,  when 
twenty  minutes  will  do. 

Serve  in  the  husk,  having  first  removed  the  binding 
twines,  and  covered  closely  with  a  folded  napkin. 

Notes — Corn  may  be  overdone  as  well  as  other  vegetables,  but 
by  watching  when  the  kernels  are  swelled  to  their  largest  size  and  the 
prick  of  a  fork  will  bring  a  little  puff  of  steam  followed  by  the  shriv- 
eling of  the  kernel,  no  mistake  of  this  kind  need  be  made.  An  in- 
stants longer  boiling  when  this  point  is  reached,  will  cause  the  small 
puff  of  steam  generated,  to  find  its  own  outlet,  and  the  corn  will 
shrivel  and  become  watery  in  consequence. 

Green  corn  may  also  be  stewed  very  palatably  by  being  cut  from 
the  cob,  put  into  a  saucepan  with  such  equal  parts  of  milk  and  water 
as  will  cover  the  corn  nicely,  and  when  stewed  until  the  kernels  lose 
their  milky  rawness,  season  with  the  pepper,  salt,  and  a  lump  of 
■butter. 

Oyster  Plant. — For  this  take:  one-half  dozen 
oyster  plants,  one-half  tablespoonful  of  salt,  three  ounces 
of  flour,  one  dessert  spoonful  of  salad  oil,  one  gill  of  tepid 
water,  white  of  one  egg. 

The  oyster  plants  must  be  scraped  and  thrown  into 
cold  water  in  order  to  keep  their  color.  Cut  them  when 
scraped,  into  convenient  pieces  and  preparing  a  saucepan 
of  boiling  water  into  which  throw  the  salt,  put  in  the 
plants  to  boil  until  tender,  the  time  for  which  depends 
upon  the  age  of  the  plants. 

While  the  plants  are  boiling,  place  in  a  bowl  the  flour, 
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pour  into  the  centre  of  it  the  salad  oil  and  mixing  this, 
add  by  degrees  the  tepid  water. 

When  this  mixture  is  well  beaten  together,  whip  up 
the  white  of  egg  and  add  it,  with  a  little  salt. 

The  plants  being  boiled,  they  must  be  taken  from  the 
water  and  dried  thoroughly  in  a  towel.  The  pieces  must 
be  thrown  into  the  batter  and  each  piece  taken  separately 
therefrom  with  a  skewer  or  fork,  dropped  into  hot  clarified 
fat  or  lard  and  allowed  to  cook  for  three  minutes. 

Wh'en  done  drain  them  for  a  moment  upon  a  piece  of 
kitchen  paper  and  serve  them  piled  high  in  a  vegetable 
dish. 

French  Artichauts. — Provide  :  six  large  artt- 
chauts^  two  ounces  of  butter,  one  ounce  of  flour,  one  gill  of 
cream,  one  and  one-half  gills  of  milk,  one  grain  of  cay- 
enne, one  dessert  spooonful  of  salt,  one  saltspoonful  of 
pepper. 

The  artichauts  must  first  be  scraped  and  thrown  into 
vinegar  and  water,  three  parts  water,  and  one  part  vine- 
gar, to  preserve  their  color, 

When  all  are  scraped  transfer  them  from  the  vinegar- 
water  to  a  saucepan  containing  sufficient  boiling  water, 
into  which  must  be  thrown  the  salt,  to  cover  them  nicely, 
and  boil  them  until  a  skewer  will  pierce  them  readily. 

Melt  now  in  a  small  saucepan  the  butter,  stir  into  it 
the  flour,  and,  by  degrees,  the  milk  also,  stirring  all  until 
boiling.  Add  to  this  the  cream  and  letting  the  mixture 
cook  for  two  minutes  longer,  season  it  with  the  salt  and 
pepper,  when  the  sauce  should  be  poured  into  a  vegetable 
dish  and  the  artichauts  taken  from  the  boiling  water,  and 
thoroughly  drained,  must  be  arranged  to  stand  up  in 
regular  order  in  it. 


io8 


VEGETABLES. 


Note. — It  is  sometimes  preferred  to  serve  the  artichauts  plainly 
boiled,  as  above,  with  a  sauce  piquant  of  vinegar,  salad  oil,  pepper 
and  salt. 

Brussels  Sprouts.— Prepare  :  One  quart  of  Brus- 
sels sprouts,  one  ounce  of  butter,  one  dessert  spoonful  of 
salt,  one-half  teaspoopful  of  pepper. 

Throw  the  Brussels  sprouts  into  a  basin  of  cold  water 
to  draw  out  the  grit  or  sand  and  wash  them  well,  then 
cut  off  with  a  knife  the  stalk  end. 

Have  in  readiness  a  saucepan  of  boiling  water  into 
which  has  been  placed  half  of  the  salt,  drain  the  sprouts 
from  the  cold  water  and  throw  them  into  the  saucepan, 
put  on  the  cover  until  the  water  boils  up  and  uncover- 
ing them,  let  them  boil  rapidly  for  ten  minutes. 

Pour  them  into  a  cullender  to  strain  off  the  water, 
melt  in  the  saucepan  the  butter,  return  the  Brussels 
sprouts  to  it,  and  sprinkle  over  them  the  remainder  of 
the  pepper  and  salt.  Shake  the  saucepan  over  the  fire 
until  the  sprouts  are  thoroughly  heated,  taking  care  that 
they  do  not  brown. 

When  hot,  transfer  the  sprouts  to  a  vegetable  dish, 
and  serve  at  once. 

Boiled  Onions. — Take  :  six  Spanish  onions,  one- 
half  teaspoonful  of  salt,  two  ounces  of  butter,  one  ounce 
of  flour,  one-half  pint  of  milk,  one  gill  of  cream,  one 
saltspoonful  of  pepper,  one  lump  of  saleratus  the  siz-e  of 
a  pea. 

The  onions  must  first  be  skinned  and  allowed  to 
stand  all  night  in  water,  which  must  have  been  poured 
over  them  boiling,  and  in  which  the  saleratus  has  been 
dissolved. 

An  hour  before  required  for  use,  the  onions  should 
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be  put  into  a  saucepan  covered  with  cold  water,  put  over 
the  fire  and  when  boiling,  boiled  for  fifteen  minutes.  At 
the  end  of  this  time,  the  first  water  should  be  drained  off, 
nearly  all  of  the  salt  sprinkled  over  them,  and  recovering 
them  with  boiling  water,  allow  them  to  boil  for  half  an 
hour  longer. 

While  the  onions  are  boiling,  melt  in  a  small  saucepan 
the  butter,  stir  into  it  the  flour,  and  by  degrees  the  milk, 
and  when  this  mixture  boils,  add  to  it  the  cream,  and  let 
all  cook  together  for  two  minutes,  when  it  must  be  sea- 
soned with  the  pepper  and  remaining  salt. 

Take  the  onions  from  the  water,  when  boiled,  one  by 
one,  with  a  draining  spoon,  pressing  them  against  the  side 
of  the  saucepan  in  lifting  them,  that  the  water  may  be 
entirely  expressed. 

Place  them  in  a  vegetable  dish,  pour  over  them  the 
white  sauce,  and  they  are  ready  to  serve. 

Baked  Onions. — Take  :  six  Spanish  onions,  three 
ounces  of  butter,  one-half  ounce  of  flour,  one  teacupful  of 
brown  stock,  one-half  tablespoonful  of  salt,  one-half  tea- 
spoonful  of  pepper,  one  lump  of  saleratus  the  size  of  a  pea. 

Soak  the  onions  over  night  in  a  preparation  of  boil- 
ing water  in  which  the  saleratus  has  been  dissolved,  and 
an  hour  before  they  are  required  to  serve,  place  them 
into  a  saucepan,  cover  them  with  cold  water,  place  the 
saucepan  upon  the  fire,  and  when  boiling,  let  them  con- 
tinue to  cook  briskly  for  fifteen  minutes. 

Take  them,  when  boiled  from  the  water,  and  putting 
them  into  a  vegetable  dish,  distribute  over  them  two 
ounces  of  the  butter,  sprinkle  over  them  the  pepper  and 
salt,  and  placing  the  vegetable  dish  into  a  moderate  oven, 
let  them  bake  for  half  an  hour. 
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Ten  minutes  before  the  onions  will  be  done,  put  into 
a  bowl  the  flour,  and  make  it  smooth  with  the  stock. 
Five  minutes  before  taking  the  onions  from  the  oven,  pour 
the  mixed  flour  and  stock  over  them,  distribute  over  all 
the  remainder  of  the  butter  in  small  pieces,  and  when  the 
remaining  five  minutes  expire,  take  the  onions  from  the 
oven  and  serve  at  once. 


Notes — To  fry  onions  they  should  first  be  skinned,  then  boiling 
water  poured  over  them.  Dry  them  in  a  towel,  cut  them  into  thin 
slices,  and  fry  in  hot  butter. 

Onions  are  exceedingly  indigestible,  unless  soaked  for  twelve 
hours  before  cooking.  Fried  onions  can  not  therefore  be  recom- 
mended for  dyspeptics. 

Ijima  Beans. — Take  :  one  pint  of  shelled  lima 
beans,  two  ounces  of  butter,  one  teaspoonful  of  salt,  one 
teaspoonful  of  white  pepper. 

Put  the  shelled  beans  into  a  bowl,  and  pour  over 
them  some  boiling  water.  Leaving  them  in  this  water 
five  minutes,  take  them  out  and  drain  them,  and  placing 
them  in  a  saucepan  of  boiling  water  in  which  the  salt 
has  been  dissolved,  and  allow  them  to  boil  for  twenty- 
minutes. 

When  done  pour  them  into  a  cullender  and  when 
thoroughly  drained,  pour  them  into  a  vegetable  dish, 
sprinkle  over  them  the  pepper,  and  melting  the  butter, 
pour  it  also  over  them  and  serve. 


Note — Succotash  may  be  made  from  the  boiled  lima  beans  by 
adding  to  them  an  equal  quantity  of  boiled  green  corn  cut  from  the 
cob,  and  an  equal  quantity  of  milk  and  water  seasoned  with  pepper, 
salt,  and  a  lump  of  butter  being  poured  over  the  mixture  while  warm- 
ing. 


BOILED  PARSNIPS. 


Ill 


Gabbage  S.-la-Mode. — Provide :  one  head  of 
cabbage,  one-quarter  pound  of  cold  chicken,  two  ounces 
of  cold  pork,  one-quarter  pound  of  rice,  three  ounces  of 
butter,  one-half  ounce  of  flour,  one  pint  of  brown  stock, 
one  teaspoonful  of  salt,  one  teaspoonful  of  pepper,  one 
Bermuda  onion. 

A  close  firm  head  of  cabbage  should  be  selected,  and 
this  well  washed  in  cold  water,  after  which  it  must  be 
placed  in  a  large  saucepan  of  boiling  water,  and  boiled 
over  a  brisk  fire  for  fifteen  minutes. 

At  the  end  of  this  time  take  the  cabbage  from  the 
water,  place  it  upon  a  platter  to  cool  a  little,  and  while 
this  is  cooling,  put  into  a  chopping  bowl  and  chop  very 
finely  the  chicken  and  pork,  chop  the  onion  also  and  mix 
it  with  the  meat,  season  all  with  the  pepper  and  salt, 
wash  well  the  rice  and  mix  it  with  the  pork,  fowl  and 
onion,  open  the  leaves  of  the  cabbage  gently,  and  insert- 
ing this  mixture  between  them,  bind  the  cabbage  around 
with  a  piece  of  twine,  and  melting  in  a  large  saucepan 
the  butter,  fry  the  cabbage  in  it  until  thoroughly  brown. 

Mix  the  flour  with  a  little  of  the  stock  in  a  bowl,  and 
when  the  lumps  are  all  beaten  out,  add  the  remainder  of 
the  stock.  Pour  this  over  the  browned  cabbage,  and  let 
all  stew  very  slowly  for  three  hours  thereafter. 

When  done,  serve  in  a  vegetable  dish  with  the  sauce 
poured  around. 

Note — Cold  roast  beef  or  lean  roast  mutton,  may  be  substituted 
when  chicken  is  not  convenient. 

Boiled  Parsnips. — Prepare  :  ten  medium  sized 
parsnips,  three  ounces  of  butter,  three  gills  of  milk,  one 
tablespoonful  of  salt,  one-half  teaspoonful  of  pepper,  one 
saltspoonful  of  grated  nutmeg. 


112 


VEGETABLES. 


Wash  the  parsnips  as  cleanly  as  possible  in  cold 
water,  when  they  must  be  put  into  a  saucepan  of  boiling 
water  in  which  the  salt  has  been  dissolved.  Boil  them 
from  half  an  hour  to  three-quarters  of  an  hour,  as  their 
age  and  size  may  demand,  and  when  boiled  until  tender 
take  them  from  the  water,  one  by  one,  rubbing  each  in 
a  clean  towel  to  remove  the  skin,  which  will  have  become 
loosened  by  boiling. 

Place  them  in  a  heated  vegetable  dish,  and  when 
the  butter  has  been  melted,  the  milk  added  thereto,  to- 
gether with  the  pepper  and  nutmeg,  and  all  boiled,  this 
should  be  poured  over  the  parsnips  and  all  immediately 
served. 

Note — To  fry  parsnips  they  must  first  be  plainly  boiled,  then 
skinned,  dried  in  a  towel  and  split  into  halves  and  fried  in  hot  melted 
butter  until  browned. 

Leeks  au  Gratin. — Provide  :  Eight  leeks,  one- 
half  tablespoonful  of  salt,  one  ounce  of  butter,  one  ounce 
of  flour,  one-half  pint  of  second  stock,  one  saltspoonful  of 
grated  nutmeg,  three  ounces  of  grated  cheese. 

Remove  first  the  fibrous  roots  from  the  leeks,  cut  off 
the  green  stalks,  leaving  about  an  inch  length  of  them  on 
for  use.  Put  them  into  a  bowl  and  covering  them  with 
boiling  water  let  the  leek  soak  for  ten  minutes.  At  the 
expiration  of  this  time  put  them  into  a  saucepan  of  boil- 
ing water  into  which  throw  the  salt  and  let  all  boil  for 
three-quarters  of  an  hour. 

While  the  leeks  are  boiling,  mix  together  in  a  saucepan 
placed  over  the  fire,  the  butter  and  flour,  to  which  add 
the  stock  by  degrees,  and  let  all  cook  for  two  minutes,  after 
which  season  with  the  pepper,  throw  in  the  nutmeg  and 
one  ounce  of  the  cheese. 
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When  the  leeks  are  done  take  them  from  the  boiling 
water,  drain  them,  and  place  them  upon  a  gratin-dish. 
Pour  over  them  half  of  the  sauce  from  the  saucepan, 
sprinkle  over  with  the  remainder  of  the  cheese  and  plac- 
.ing  the  dish  in  a  quick  oven  let  all  become  slightly- 
browned. 

When  browned  remove  the  dish  from  the  oven  pour 
around  the  leeks  the  remaining  sauce  and  serve. 


Note. — When  a  silver  gratin-dish  is  not  available,  an  ordinary 
flat  dish  may  be  used,  with  the  consideration  that  it  must  be  some- 
thing that  will  not  be  injured  by  the  heat  and  also  that  the  prepara- 
tion must  be  served  in  the  same  dish  in  which  it  is  baked, 

French  or  String  Beans. — Provide  :  One  quart 
of  beans,  two  ounces  of  butter,  one  saltspoonful  of  pepper, 
one  dessert  spoonful  of  salt,  one  grain  of  cayenne. 

First  string  the  beans  observing  always  to  begin  at  the 
stem  end  of  the  pod  when  the  strings  will  strip  easily  down- 
ward. Lay  them  flat  upon  a  board  and  with  a  sharp  knife 
cut  them  through  the  centres  lengthwise,  when  they  must 
be  gathered  into  small  bunches  of  equal  size  and  secured 
with  a  piece  of  twine. 

Place  the  bunches  now  into  a  saucepan  two-thirds  full 
of  boiling  water  in  which  the  salt  has  been  disolved  and 
bcil  them  for  twenty  minutes  if  the  beans  are  very  young, 
but  if  older  they  will  require  quite  half  an  hour  to  become 
tender. 

When  done  drain  off  the  water,  and  transferring  each 
little  bunch  to  a  vegetable  dish  and  cutting  the  strings 
arrange  them  neatly  therein. 

Melt  the  butter,  season  it  with  the  cayenne  and  pep- 
per and  pour  it  over  all  just  before  serving. 
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NoiE.— String  beans  are  sometimes  served  cut  in  small  squares 
and  with  a  sauce  of  melted  butter  and  milk,  seasoned  with  salt  and 
pepper. 

Stewed  Tomatoes. — Provide  :  two  quarts  of  fresh 
tomatoes,  two  ounces  of  butter,  two  milk  crackers,  one- 
half  teaspoonful  of  pepper,  one  half  teaspoonful  of  salt. 

Put  the  tomatoes  into  a  saucepan  two-thirds  filled  with 
boiling  water  and  let  them  boil  until  the  skins  begin  to 
crack  and  curl.  Take  them  from  the  water,  drain  them 
in  a  cullender,  and  when  thoroughly  drained,  dry  the 
bottom  of  the  cullender  and  rub  the  tomatoes  through  it. 

Return  them  to  the  saucepan  and  let  them  stew 
slowly  for  one  hour  when  the  butter,  pepper  and  salt 
must  be  added  and  just  before  serving  stir  in  the  crackers 
which  must  have  been  crushed  fine  with  a  rolling  pin  pre- 
paratory to  using. 


NoTE—Canned  tomatoes  may  be  prepared  also  in  this  way  except 
that  having  already  been  cooked  in  the  process  of  canning  they  require 
only  to  be  drained,  made  fine,  and  thoroughly  heated. 

Stewed  Celery. — Prepare  :  one  head  of  celery, 
two  ounces  of  butter,  one  ounce  of  flour,  three  gills  of 
milk,  one-half  teaspoonful  of  pepper,  one  teaspoonful  of 
salt. 

Wash  the  celery  thoroughly,  cut  it  into  inch-lengths 
when  it  should  be  put  into  a  saucepan,  covered  with  boil- 
ing water  and  cooked  until  tender,  the  length  of  time  for 
which  depends  entirely  upon  the  age  and  quality  of  the 
celery. 

When  tender  the  water  must  be  poured  off,  the  milk 
and  flour  mixed  together  in  a  bowl,  which  season  with  the 
pepper  and  salt  and  pouring  it  over  the  celery,  return  the 
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saucepan  to  the  fire,  stirring  all  until  the  milk  boils,  when 
the  butter  must  be  added  and  the  stew  served  hot. 

Boiled  Beets, — Provide :  six  medium  sized  beets^ 
one-half  pint  of  vinegar,  one  blade  of  mace,  one-half  tea- 
spoonful  of  white  peppercorns,  one-half  teaspoonful  of 
black  peppercorns,  one  ounce  of  butter,  one  teaspoonful 
of  salt. 

The  beets  must  be  carefully  washed  in  cold  water, 
taking  care  not  to  break  off  the  fine  fibrous  roots  in  order 
that  they  may  not  bleed  in  boiling  and  so  lose  their  color. 
Put  them  when  washed  into  a  large  saucepan  with  plenty 
of  boiling  water  and  boil  them  until  a  skewer  or  fork  will 
pierce  easily  to  their  centres.  When  tender  drain  off  the 
boiling  water,  and  taking  each  beet  separately,  rub  off  their 
skins  in  a  clean  dry  towel. 

Take  four  of  the  beets  and  cut  them  into  slices  about 
a  quarter  of  an  inch  in  thickness.  Place  these  slices 
into  a  vegetable  dish,  melt  the  butter  and  pour  it  over 
them,  and  sprinkling  over  also  the  pepper  and  salt,  they 
are  ready  to  serve. 

Meantime  while  the  beets  have  been  boiling,  the  vine- 
gar, mace  and  peppercorns  must  have  been  put  together 
in  a  saucepan  and  boiled  five  minutes.  When  the  re- 
maining two  beets  have  been  also  sliced  and  arranged  in 
a  vegetable  dish  the  prepared  vinegar  should  be  thrown 
over  them,  and  the  whole  put  away  to  become  cold  before 
serving. 


Notes. — Beets  prepared  as  above  with  the  vinegar  will  keep  for 
a  week  if  desired. 

Beets,  as  well  as  potatoes  may  be  baked  in  the  oven  and  will  be 
found  very  sweet  ;  but  a  long  time  is  required  to  have  them  become 
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thoroughly  baked,  the  length  of  which  must  be  determined  by  testing 
with  a  skewer. 

Maccaroni  and  Cheese. — Three  ounces  of  mac- 
coroni,  three  ounces  of  grated  Parmesan  cheese,  one-half 
pint  of  milk,  two  ounces  of  butter,  one  gill  of  cream,  one 
egg,  one  teaspoonful  of  dry  mustard,  one  saltspoonful  of 
grated  nutmeg,  one  saltspoonful  of  salt,  one  saltspoonful 
of  pepper. 

Wash  the  maccaroni  in  cold  water,  and  removing  it 
from  the  water,  place  it  into  a  saucepan,  cover  it  with 
cold  water,  and  let  it  boil  in  this  for  fifteen  minutes. 

At  the  end  of  this  time  drain  off  the  water,  cover  the 
maccaroni  with  the  milk,  and  allow  all  to  boil  for  three- 
quarters  of  an  hour  longer. 

When  this  is  done  put  the  cream  into  a  bowl,  beat 
it  until  very  light,  add  the  egg  and  beat  both  together 
until  thoroughly  blended.  Season  this  mixture  with  the 
pepper,  salt,  cayenne  and  mustard,  pour  into  it  the  boiled 
maccaroni,  add  to  this  two  ounces  of  the  cheese  and  one 
ounce  of  the  butter,  and  when  all  has  been  well  mixed, 
pour  it  out  upon  a  platter,  sprinkle  over  the  remainder  of 
the  cheese,  and  distribute  over  also  the  remaining  ounce 
of  butter  in  small  pieces.  Place  the  platter  in  a  mod- 
erate oven  and  bake  its  contents  for  ten  minutes,  and 
serve  at  once  upon  the  dish  upon  which  it  is  prepared. 

Egg-Plant. — One  small  egg-plant,  two  eggs,  four 
tablespoonfuls  of  bread  crumbs,  one-half  teaspoonful  of 
salt,  one-half  teaspoonful  of  pepper,  three  ounces  of 
butter. 

Slice  the  egg-plant  very  thinly,  and  pour  over  the 
slices  some  boiling  water,  allowing  them  to  soak  in  this 
for  ten  minutes. 
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At  the  end  of  this  time  drain  the  water  from  them, 
and  dry  them  very  thoroughly  with  a  towel. 

Beat  the  eggs  until  very  light,  dip  the  slices  of  egg- 
plant into  this  one  by  one,  season  the  bread  crumbs  with 
the  pepper  and  salt,  and  roll  the  egg-plant  in  turn  in 
this;  melting  an  ounce  of  butter  in  a  frying-pan,  put 
into  this  when  hot,  as  many  of  the  slices  of  the  plant  as 
will  lay  flatly  in  the  pan,  and  fry  them  to  a  delicate 
brown  on  both  sides. 

Add  then  a  little  more  butter  to  that  already  in  the 
pan,  let  it  become  hot  and  fry  as  many  more  as  the  pan 
will  conveniently  hold.  Continue  thus,  adding  butter  and 
frying  until  all  of  the  slices  of  egg-plant  are  done,  when 
they  should  be  served  arranged  upon  a  flat  vegetable 
dish. 

SALADS. 

Chicken  Salad. — One  chicken,  one  teaspoonful 
of  salt,  one  teaspoonful  of  white  pepper,  one-half  head  of 
celery,  one  grain  of  cayenne,  yolks  of  two  eggs,  one  table- 
spoonful  of  vinegar,  one  tablespoonful  of  capers,  one  head 
of  lettuce,  one  gill  of  salad  oil. 

The  fowl  must  be  first  cleaned  and  then  put  into 
boiling  water  and  boiled  until  tender. 

After  which  it  should  be  set  into  the  ice-box  and 
allowed  to  remain  until  perfectly  cool. 

When  cool  cut  it  into  small  square  pieces  and  remove 
the  skin.  The  celery  should  be  well  washed,  and  it  also 
cut  into  pieces  of  a  similar  size. 

Put  into  a  bowl  the  yolks  of  egg,  drop  into  this,  drop 
by  drop  the  oil,  and  beat  them  together  with  the  back 
of  a  wooden  spoon. 
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When  this  is  done  the  mixture  should  resemble  a 
thick  cream,  to  which  the  vinegar  should  be  added ;  and 
putting  the  chicken  and  celery  together  in  a  salad  bowl, 
pour  over  them  this  compound,  sprinkle  on  also  the  pep- 
per, salt  and  cayenne,  and  mix  all  thoroughly  together 
with  a  fork. 

Take  then  the  fresh  green  leaves  of  the  lettuce,  and, 
washing  well  first,  arrange  them  around  the  edge  of  the 
salad  bowl,  sprinkle  the  capers  over  the  top,  and  garnish 
the  centre  with  tips  of  celery  to  give  the  salad  an  attrac- 
tive appearance. 


Note — Cold  turkey  may  be  substituted  for  chicken,  in  making  a  salad. 

Potato  Salad. — Eight  large  potatoes,  two  table- 
spoonfuls  of  vinegar,  one-half  of  a  Bermuda  onion,  one 
tablespoonful  of  chopped  parsley,  yolks  of  two  eggs,  one 
gill  of  salad  oil,  one  teaspoonful  of  white  pepper,  one  tea- 
spoonful  of  salt,  one  head  of  lettuce. 

Wash  and  pare  the  potatoes,  and  put  them  to  boil  in 
a  saucepan  containing  as  much  cold  water  as  will  nicely 
cover  them.  Boil  them  until  tender  but  not  broken  on 
the  surfaces,  when  the  water  must  be  drained  off,  and 
the  potatoes  allowed  to  get  quite  cold.  Cut  them  first 
into  quarters,  and  then  these  quarters  into  slices,  place 
the  slices  into  a  salad  bowl,  sprinkle  over  them  the 
chopped  parsley  and  also  the  onion  which  must  have  been 
chopped  exceedingly  fine,  when  the  vinegar,  pepper  and 
salt  must  be  added  and  all  tossed  with  a  fork  until  thor- 
oughly mixed.  Put  now  into  a  small  bowl  the  yolks  of 
egg,  and  drop  in  thereafter  the  salad  oil,  drop  by  drop, 
stirring  all  until  it  comes  to  a  cream,  when  the  mixture 
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must  be  poured  over  the  salad  in  the  salad  bowl,  and  the 
dish  garnished  with  the  fresh  green  leaves  of  the  lettuce. 

Shrimp  Salad. — One  can  of  shrimps,  two  heads  of 
lettuce,  one  gill  of  salad  oil,  one  tablespoonful  of  vine- 
gar, one  teaspoonful  of  salt,  one-half  teaspoonful  of 
white  pepper,  yolks  of  two  eggs. 

The  heads  of  lettuce  should  be  carefully  trimmed, 
well  washed  and  thoroughly  dried  in  a  towel,  avoiding  as 
much  as  possible  the  crushing  of  the  leaves,  which  causes 
them  to  wilt. 

They  should  next  be  picked  apart,  and  the  outer 
leaves  torn  into  medium  sized  pieces,  reserving  the  tender 
inner  leaves  for  garnishing. 

Place  the  torn  lettuce  in  the  bottom  of  a  salad  bowl, 
and  removing  the  shrimps  carefully  from  the  bag  in 
w^hich  they  are  put  into  the  can,  take  from  them  any 
bits  of  shell  or  specks  of  black  that  may  mar  them,  taking 
care  not  to  break  their  form,  and  pile  these  high  upon 
the  lettuce  in  the  centre  of  the  bowl. 

Put  the  yolks  of  eggs  into  a  small  bowl,  drop  in 
upon  them,  drop  by  drop,  the  salad  oil,  and  beat  these 
to  a  thick  cream  when  the  vinegar  must  be  added,  also 
the  pepper  and  salt,  and  all  stirred  together  until  thor- 
oughly blended. 

Pour  this  dressing  over  the  shrimps,  garnish  around 
the  sides  and  in  the  centre  of  the  top,  with  the  pale  deli- 
cate inner  leaves  of  lettuce  and  serve. 

This  salad  must  not  be  mixed  at  all  until  it  is  served 
at  table,  as  to  stir  it  destroys  the  fine  appearance  of  the 
shrimp,  which  are  so  delicate  as  to  be  easily  broken. 


Notes — Mayonnaise  dressing  should  invariably  be  stirred  one 
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way,  as  to  reverse  the  current  of  the  liquid  causes  it  to  curdle.  If  by 
accident  curdling  occurs,  its  smoothness  may  be  recovered  by  drop- 
ping in  the  yolk  of  another  egg,  and  paying  strict  attention  to  the 
rule  of  stirring. 

When  fresh  shrimps  instead  of  the  canned  ones  are  used,  a  large 
saucepan  of  boiling  water,  in  which  has  been  placed  salt,  a  little 
lemon-thyme,  mint  and  bay-leaf  should  be  prepared  and  the  shrimps 
plunged  into  this,  confined  in  a  wire  basket,  and  boiled  until  they 
change  their  color,  the  length  of  time  for  which  depends  upon  the 
size  of  the  shrimps. 

Lobster  Salad. — One  quart  of  brown  stock,  one 
half  ounce  of  gelatine,  one  tablespoonful  of  vinegar, 
one  sprig  of  parsley,  one  teaspoonful  of  pepper,  two  gills 
of  cold  water,  whites  of  two  eggs,  one  bay  leaf,  one  lob- 
ster, one  ounce  of  butter,  one  tablespoonful  of  cream, 
one-half  teaspoonful  of  lemon-juice,  two  teaspoonsfuls  of 
salt,  one  grain  of  cayenne,  one  head  of  lettuce,  two  table- 
spoonsfuls  of  salad  oil,  yolks  of  two  eggs,  one  teaspoonful 
of  Tarragon  vinegar. 

The  Aspic  jelly  required  for  the  preparation  of  this 
salad,  must  be  made  the  day  before  it  is  designed  for 
use,  in  order  that  it  may  have  time  to  become  quite  firm. 
It  is  to  be  prepared  as  follows  : 

Put  the  stock  into  a  copper  or  porcelain-lined  sauce- 
pan, and  make  it  hot  over  a  quick  fire.  While  this  is 
heating,  soak  the  gelatine  in  half  a  gill  of  cold  water. 
When  the  stock  has  come  to  a  tepid  degree  of  heat,  put 
into  it  the  tablespoonful  of  vinegar,  parsley,  bay-leaf  and 
soaked  gelatine.  Whip  up  the  whites  of  egg  in  a  bowl, 
and  mix  with  it  half  a  gill  of  cold  water  and  a  little  pep- 
per and  salt. 

Pour  this  egg  mixture  into  the  stock  and  stir  all  to- 
gether rapidly  with  an  egg- whisk  or  two  forks  until  the 
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stock  boils.  Cover  the  saucepan  closely  and  draw  it 
aside  from  the  fire,  allowing  its  contents  to  simmer  for 
ten  minutes.  Strain  all  through  a  clean  towel  into  a'  bowl, 
and  stand  the  jelly  in  a  cool  dry  place  to  become  firm. 

When  the  lobster  has  been  boiled  and  becomes  cold, 
twist  off  the  head,  which  will  be  used  in  garnishing,  and 
remove  the  coral,  if  possible,  without  breaking  it.  Place 
the  coral  upon  a  plate  and  stand  it  where  it  may  be  ex- 
posed to  heat  sufficient  to  dry  it  rapidly,  but  neither  bake 
nor  brown  it.  Remove  also  the  meat  from  the  tail  and 
claws  of  the  lobster,  and  cut  it  into  convenient  pieces. 

Melt  the  butter  in  a  saucepan,  stir  into  it  the  flour, 
and,  add  to  it  by  degrees  a  gill  of  cold  water.  When 
this  is  boiling  let  it  cook  for  two  minutes  thereafter  rap- 
idly, and  take  it  from  the  fire,  add  to  it  the  cream, 
the  lemon-juice,  cayenne  and  a  little  pepper  and  salt  ; 
also  the  pieces  of  meat  from  the  lobster. 

When  this  is  well  mixed  together  it  must  be  turned 
out  upon  a  plate  and  put  in  a  cool  place,  allowed  to  be- 
come quite  cold. 

When  cold,  divide  it  into  five  portions  and  form 
each  one  into  a  cutlet  about  three  inches  long. 

Wash  the  lettuce,  dry  the  leaves  carefully  with  a 
towel,  and  tearing  it  into  irregular  pieces,  arrange  them  in 
the  bottom  of  a  salad  bowl. 

Mix  in  a  separate  bowl  the  yolks  of  egg  and  salad  oil 
which  must  be  dropped  upon  the  egg  drop  by  drop,  and 
when  these  are  beaten  to  a  cream,  add  thereto  the  Tarra- 
gon vinegar.  Pour  this  over  the  lettuce  in  the  salad  bowl, 
sprinkle  over  all  the  remainder  of  the  pepper  and  salt, 
and  toss  all  lightly  with  a  fork  to  distribute  the  dressing 
through  the  lettuce. 
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Chop  the  Aspic  jelly  now  coarsely,  and  arrange  a  wall 
of  it  around  the  sides  of  the  salad  bowl,  taking  care  to 
keep  *the  centre  clear,  and  within  this  wall  place  the 
lobster  cutlets  in  a  circle. 

Into  each  of  the  cutlets  stick  one  of  the  feelers  from 
the  lobster,  rub  the  head  with  a  little  oil  to  brighten  and 
bring  out  the  color,  and  place  it  in  the  centre  of  the  dish. 

Take  the  dried  coral,  and  either  pound  it  lightly 
in  a  mortar,  or  roll  it  fine  upon  aboard  with  a  rolling 
pin,  and  sprinkle  a  little  of  this  over  each  cutlet,  and  the 
remainder  over  the  wall  of  jelly. 


Notes — To  boillobsters,  plunge  them  into  boiling  water  in  which 
a  little  salt  has  been  dissolved,  and  boil  them  for  twenty  minutes 
rapidly. 

A  plain  lobster  salad  may  be  made  by  following  the  directions 
for  shrimp  salad,  by  substituting  the  meat  of  the  lobster  cut  in  coarse 
pieces  for  the  shrimps. 

Cucumber  Salad. — Three  medium  sized  green 
cucumbers,  two  tablespoonfuls  of  salad  oil,  one  table- 
spoonful  of  vinegar,  one  teaspoonful  of  salt,  one-half  tea- 
spoonful  of  black  pepper. 

The  cucumbers  should  be  kept  upon  the  ice  until 
thoroughly  chilled  which  renders  them  pleasantly  brittle, 
after  which  they  should  be  pared  lengthwise,  taking  care 
to  cut  deep  enough  to  remove  all  of  the  green  inner  skin 
which  is  exceedingly  bitter,  and  when  pared  slice  them 
into  round  thin  slices.  Arrange  these  slices  in  a  mound 
in  a  shallow  salad  bowl  and  mixing  together  the  pepper, 
salt,  oil  and  vinegar,  pour  this  dressing  over  the  cucumbers 
and  stir  all  together  until  the  dressing  is  well  distributed 
when  serving. 
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Note, — A  tomato  salad  may  be  prepared  in  this  same  manner  with 
this  difference,  a  little  sugar  must  be  added  to  the  ingredients  for  the 
dressing. 

Beef  Salad.— One  pound  of  rare  roast  beef,  one- 
quarter  of  a  boiled  beet,  one  tablespoonful  of  vinegar, 
three  tablespoonfuls  of  salad  oil,  one  teaspoonful  of  salt, 
one-half  teaspoonful  of  black  pepper,  one  head  of  lettuce. 

Wash  the  lettuce,  each  leaf  separately,  dry  it  thor- 
oughly with  a  towel,  taking  care  not  to  crush  or  wilt  it, 
and  reserving  the  few  delicate  inner  leaves  for  garnishing, 
tear  the  rest  into  irregular  pieces  and  arrange  them  in  the 
bottom  of  a  salad  bowl. 

Cut  the  beef  into  small  square  pieces,  slice  the  beet 
and  cut  it  also  into  pieces  ;  mixing  both  lightly  together, 
put  them  in  pyramidal  shape  upon  the  lettuce  in  the 
bowl  and  sprinkle  over  all  the  pepper  and  salt.  Mix  to- 
gether in  a  separate  bowl  the  vinegar  and  oil,  and  when 
thoroughly  blended,  pour  this  dressing  over  the  salad,  and 
garnish  at  the  top  with  the  small  lettuce  leaves. 


Note. — A  salad  may  be  made  of  sliced  cold  tongue  by  following 
the  above  directions  and  substituting  the  tongue  for  the  cold  roast 
beef. 

Lettuce  Salad.— Two  heads  of  lettuce,  one  dessert 
spoonful  of  salt,  one-half  teaspoonful  of  pepper,  one  table- 
spoonful  of  salad  oil,  three  tablespoonfuls  of  vinegar,  two 
hard  boiled  eggs. 

Separate  the  leaves  of  the  heads  of  lettuce,  wash  them 
carefully,  and  dry  each  leaf  thoroughly  with  a  towel, 
handling  them  gently  that  they  may  be  neither  crushed 
nor  wilted.  Tear  the  leaves  into  pieces  and  arrange 
them  lightly  in  a  salad  bowl.    Sprinkle  over  them  the 
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pepper  and  salt,  and  mixing  the  vinegar  and  oil  together 
in  a  separate  bowl  pour  it,  when  well  blended,  over  the 
salad  and  stir  all  together  at  table  when  serving.  Cut  the 
hard  boiled  eggs  into  quarters  and  garnish  the  dish  with 
them. 


Notes — Endive,  eschalot,  chickory,  watercresses,  celery  and  all 
green  salads  may  be  prepared  as  the  lettuce  and  salad  is  prepared. 
All  green  salads  should  have  the  material  of  which  they  are  composed 
made  very  cold  and  crisp  before  dressing. 

If  French  dressing  is  preferred  to  the  vinegar  dressing,  the  propor- 
tions of  vinegar  and  oil  may  be  simply  changed  from  the  above  given 
quantities  to  three  tablespoonfuls  of  salad  oil,  one  tablespoonful  of 
vinegar. 

Green  salads  should  be  stirred  as  little  as  possible  before  being 
sent  to  the  table  in  order  that  their  freshness  may  be  preserved  until 
the  moment  of  serving. 

Salad  k-la-Russe. — One  boiled  carrot,  one  boiled 
turnip,  two  boiled  potatoes,  one-third  of  a  head  of  fresh 
celery,  one  boiled  beet,  four  olives,  four  anchovies,  yolks 
of  two  eggs,  one  tablespoonful  of  vinegar,  one  teaspoonful 
of  Tarragon  vinegar,  one  teaspoonful  of  salt,  one-half  tea- 
spoonful  of  pepper. 

First  put  into  a  small  bowl  the  yolks  of  eggs  and  drop 
upon  them  the  salad  oil,  drop  by  drop,  beating  this  to  a 
cream  as  the  oil  is  dropped  in.  Stir  in  both  the  vinegar 
and  Tarragon  vinegar  and  season  with  a  little  of  the  pep- 
per and  salt.  Cut  the  carrot,  turnip,  potato  and  celery 
into  small  dice,  arrange  these  dice  in  pyramidal  form 
upon  a  flat  platter  and  pour  over  this  the  mayonnaise 
dressing. 

Cut  the  boiled  beet  into  regular  round  slices  and  place 
them  around  the  dish  lapping  one  upon  the  other.  At 
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each  corner  place  one  of  the  four  olives,  around  each  of 
which  must  be  twisted  one  of  the  anchovies  ;  sprinkle 
over  all  the  remainder  of  the  pepper  and  salt  and  serve. 


Notes. — Hard  boiled  eggs  may  be  used  for  garnishing  salads  as 
the  fancy  or  taste  may  dictate. 

Olives  are  frequently  used  in  chicken,  turkey  and  lobster  salad  and 
for  those  who  have  a  fondness  for  this  relish  they  may  be  used  at  dis- 
cretion. 

Potato  salad  may  be  made  if  desired  with  a  simple  vinegar  dress- 
ing instead  of  the  mayonnaise. 

CROQUETTES  AND  FRITTERS. 

CROQUETTES. 

Potato  Croquettes. — One  pound  of  mashed  pota- 
toes, one  ounce  of  butter,  two  tablespoonsfuls  of  milk, 
one-half  teaspoonful  of  pepper,  two  eggs,  four  table- 
spoonfuls  of  bread  crumbs,  one  grain  of  cayenne,  one- 
half  teaspoonful  of  salt. 

First  melt  the  butter  in  a  saucepan,  add  to  it  the 
milk,  and  bring  them  together  to  the  boiling  point.  Pass 
the  mashed  potatoes  through  a  sieve,  and  add  them  to 
the  boiling  milk  and  butter.  Beat  all  well  together  until 
the  potatoes  are  very  hot,  when  the  saucepan  must  be 
taken  from  the  fire,  the  pepper,  salt  and  cayenne  thrown 
in ;  then  drop  in  the  yolks  of  eggs,  and  stir  until  the  heat 
of  the  potato  dries  the  egg. 

Roll  this  mixture  into  small  balls,  using  a  little  flour 
to  prevent  its  sticking  to  the  hands,  beat  up  the  whites 
of  the  eggs  and  roll  each  ball  therein. 

Place  the  bread  crumbs  upon  a  sheet  of  kitchen  paper, 
and  putting  the  balls  one  by  one  into  this,  roll  them  from 
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side  to  side  until  covered  with  the  crumbs,  when  they 
must  be  put  into  hot  clarified  fat  or  lard,  and  fryed  for 
two  minutes. 

Note — The  yolks  of  egg  are  mixed  with  the  potato  in  order  to 
bind  it  together,  and  to  give  the  croquette  a  rich  yellow  color.  If 
the  whites  were  put  in  also,  difficulty  would  be  experienced  in  form- 
ing the  croquettes  and  the  color  would  not  be  so  fine. 

Chicken  Croquettes. — One-half  of  a  chicken, 
three  ounces  of  butter,  two  ounces  of  cold  tongue,  seven 
ounces  of  flour,  one  saltspoonful  of  grated  nutmeg,  one 
teaspoonful  of  salt,  one-half  saltspoonful  of  pepper,  the 
rind  of  one  lemon,  one-half  teaspoonful  of  lemon  juice, 
one  egg,  six  tablespoonfuls  of  bread  crumbs,  one-half  gill 
of  cold  water. 

First  bone  the  chicken,  remove  the  skin  and  chop  the 
meat  very  finely.  Chop  the  tongue  finely  also,  and  mix 
it  with  the  chicken.  Flavor  this  with  the  rind  of  lemon 
grated  and  the  nutmeg;  season  with  the  pepper  and 
nearly  all  of  the  salt. 

Place  the  flour  into  a  bowl  and  rub  into  it  the  butter. 
When  mixed  make  a  well  in  the  centre  of  it,  put  into  it 
the  water,  lemon  juice,  and  the  remainder  of  the  salt, 
kneading  all  firmly  together.  Roll  this  paste  out  as 
firmly  as  possible,  and  cut  it  into  rounds  with  a  biscuit 
cutter. 

Beat  the  egg  until  very  light  and  brush  the  edges  of 
the  rounds  with  it.  Put  into  the  centre  of  each  round  of 
paste  as  much  of  the  mixed  chicken  and  tongue  as  they 
will  hold,  when  the  edges  must  be  gathered  up  and 
pinched  firmly  together.  When  filled,  roll  each  of  the 
croquettes  first  into  the  egg  and  then  into  the  bread 
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crumbs,  and  throwing  them  into  hot  clarified  fat  or  lard, 
let  them  cook  for  five  minutes. 

When  done  take  them  from  the  fat,  place  them  for  a 
moment  upon  a  piece  of  kitchen  paper  to  drain,  arrange 
them  neatly  in  a  napkin  folded  in  cup  shape,  and  garnish 
with  parsley. 

Rice  Croquettes. — One  quart  of  milk,  three-quar- 
ters pounds  of  rice,  three  ounces  of  sugar,  one  teaspoon- 
ful  of  lemon  juice,  two  eggs,  four  tablespoonfuls  of  bread 
crumbs,  one-half  saltspoonful  of  salt. 

Wash  the  rice  thoroughly,  put  it  into  a  saucepan  and 
pour  over  it  the  milk.  Cover  the  saucepan  closely,  and 
putting  it  over  the  fire  without  having  stirred  the  contents 
let  all  simmer  slowly  for  twenty  minutes.  At  the  end  of 
this  time  remove  the  saucepan  from  the  fire,  stir  in  the 
yolks  of  eggs,  lemon  juice,  salt,  and  half  of  the  sugar,  beat 
all  thoroughly  together  and  turn  out,  when  mixed,  the 
compound  into  a  bowl  and  let  it  stand  until  it  becomes 
thoroughly  cool.  When  this  mixture  is  quite  cold,  mould 
it  into  small  equal-sized  balls,  beat  the  whites  of  egg  until 
quite  light,  and  dip  the  balls  therein. 

Roll  them  in  the  bread  crumbs  which  must  have 
been  placed  upon  a  sheet  of  kitchen  paper  for  this  pur- 
pose, and  throwing  the  croquettes  from  this  into  hot  clari- 
fied fat  or  lard,  let  them  fry  for  two  minutes. 

When  done  take  them  from  the  fat,  place  them  upon  a 
sheet  of  kitchen  paper  to  drain  for  a  moment,  and  serve 
them  in  a  folded  napkin  with  the  remainder  of  the  sugar 
sprinkled  over  them. 

Notes — If  it  is  preferred,  these  croquettes  can  be  made  without 
the  sugar,  and  if  so  done  a  little  more  salt  may  be  used. 

It  must  be  observed  that  the  rice  is  not  to  be  stirred  when  boiled 
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for  this  preparation,  otherwise  the  grains  will  be  broken  and  the  dan- 
ger be  incurred  of  its  sticking  fast  to  the  bottom  of  the  saucepan,  and 
so  scorching. 

Crab  Croquettes. — Two  crabs,  three  ounces  of 
butter,  three  ounces  of  flour,  one-half  pint  of  milk,  one 
teaspoonful  of  Anchovy  sauce,  four  tablespoonfuls  of 
bread  crumbs,  one  egg,  one-half  teaspoonful  of  pepper, 
one  teaspoonful  of  salt,  one  grain  of  cayenne. 

Throw  the  crabs  into  boiling  water  and  let  them  boil 
for  fifteen  minutes.  Remove  the  meat  from  the  shells 
and  chop  it  coarsely. 

Melt  the  butter  in  a  saucepan,  stir  into  it  the  flour  and 
add  to  this  by  degrees  the  milk.  When  this  is  brought  to 
the  boiling  point  let  it  boil  for  two  minutes  thereafter,  and 
take  it  from  the  fire. 

Throw  into  the  saucepan  the  meat  from  the  crabs, 
add  to  the  mixture  thus  formed,  the  cayenne,  salt,  pepper 
and  Anchovy  sauce,  and  when  thoroughly  mixed  turn  it 
out  upon  a  plate  and  allow  it  to  cool. 

When  quite  cold  form  the  compound  into  small  equal 
rolls  three  inches  in  length,  beat  the  egg  and  dip  each 
roll  therein,  after  which  they  must  be  placed  upon  the 
bread  crumbs  which  must  be  prepared  upon  a  sheet  of 
kitchen  paper  for  the  purpose,  and  rolled  therein  from 
side  to  side  until  each  croquette  is  blanketed  with  the 
crumbs. 

Drop  them  into  hot  clarified  fat  or  lard  and  fry  them 
for  two  minutes  ;  taking  them  from  the  fat  drain  them  for  a 
moment  upon  a  sheet  of  kitchen  paper,  serve  them  in  a 
folded  napkin  garnished  with  sprigs  of  parsley. 

Croquettes  of  Shad-Roe. — Four  medium  sized 
shad-roe,  two  boiled  potatoes,  one  ounce  of  butter,  one 
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ounce  of  flour,  one  gill  of  cold  water,  one  tablespoonful 
of  chopped  parsley,  one  teaspoonful  of  salt,  one-half  tea- 
spoonful  of  pepper,  one  teaspoonful  of  lemon-juice,  two 
hard  boiled  eggs,  one  raw  egg,  four  tablespoonfuls  of 
bread  crumbs. 

Throw  the  roes  into  boiling  water  and  boil  them  for 
twenty  minutes.  Take  them  from  the  water,  drain  them, 
placing  them  in  a  bowl,  separate  them  with  a  wooden 
spoon.  Add  to  the  roes  the  pepper,  salt  and  chopped 
parsley.  Place  a  sieve  over  the  bowl  and  rub  through  it 
the  yolks  of  the  hard  boiled  eggs.  Rub  through  upon  this 
the  potatoes ;  remove  the  sieve,  add  the  whites  of  the 
hard  boiled  eggs,  finely  chopped,  and  the  lemon-juice. 

Melt  in  a  saucepan  the  butter,  stir  into  it  the  flour, 
and  the  gill  of  water  by  degrees  and  when  this  boils,  pour 
it  over  the  materials  in  the  bowl,  and  stir  all  thoroughly 
together. 

Fashion  this  mixture  into  small  equal  shapes  resem- 
bling the  shad- roes  in  miniature,  beat  the  raw  egg  and  dip 
the  croquettes  into  it,  place  the  bread  crumbs  upon  a 
she^t  of  kitchen  paper  and  roll  them  in  turn  in  it,  and 
putting  them  into  hot  clarified  fat  or  lard,  fry  them  for 
two  minutes  after  which  they  must  be  drained  of  any 
superfluous  grease  upon  a  sheet  of  kitchen  paper,  and 
served  in  a  folded  napkin. 

Croquettes  of  Salmon, — Three-quarters  of  a 
pound  of  cold  boiled  salmon,  five  tablesi:)oonfuls  of  bread 
crumbs,  one  and  one-half  ounces  of  butter,  two  eggs,  one- 
half  of  a  lemon,  one  teaspoonful  of  Anchovy  sauce,  one- 
half  teaspoonful  of  salt,  one-half  teaspoonful  of  pepper, 
one  saltspoonful  of  grated  nutmeg,  one  saltspoonful  of 
powdered  mace. 
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Shred  the  salmon  with  two  forks  and  remove  from  it 
the  bones  and  skin.  Place  it  when  prepared  into  a  bowl 
and  mix  with  it  the  bread  crumbs.  Melt  the  butter  and 
pour  it  over  this  mixture,  add  thereto  the  pepper,  salt, 
mace  and  nutmeg,  and  beating  all  thoroughly  together, 
squeeze  over  it  the  lemon-juice. 

Add  to  the  compound  the  Anchovy  sauce  and 
the  two  eggs,  stir  all  again  together  and  form  this  into 
croquettes  of  equal  size  about  three  inches  in  length,  using 
a  little  flour  upon  the  hands  to  prevent  the  mixture  from 
sticking. 

Drop  the  croquettes  one  by  one  into  hot  clarified  fat 
or  lard,  fry  them  for  two  minutes  then  removing  them 
from  the  frying  pan  drain  them  a  moment  upon  a  piece 
of  kitchen  paper.  Serve  in  a  napkin  folded  in  the  form 
of  a  basket. 

CROQUETTES  AND  FRITTERS. 

FRITTERS. 

Potato  Fritters. — Six  boiled  potatoes,  three 
ounces  of  flour,  one  tablespoonful  of  salad  oil,  one  gill  of 
tepid  water,  one-half  teaspoonful  of  white  pepper,  one 
teaspoonful  of  salt,  white  of  one  egg. 

Put  the  flour  into  a  bowl,  mix  with  it  the  salt  and 
pepper,  pour  into  the  centre  the  salad  oil,  and  over  this 
the  tepid  water,  beating  all  well  together. 

Whip  the  white  of  egg  to  a  stiff  froth,  and  add  this  to 
the  mixture  in  the  bowl,  stirring  very  carefully  in  order 
not  to  break  the  froth. 

Quarter  the  potatoes,  and  dip  each  piece  separately 
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into  the  batter.  Throw  them  into  hot  clarified  fat,  and 
let  them  fry  three  minutes. 

Remove  them  from  the  frying  pan,  drain  them 
of  grease  upon  a  sheet  of  kitchen  pan,  and  serve  piled 
high  in  a  vegetable  dish. 

Notes — All  batters  should  be  made  an  hour  or  two  before  using, 
adding  the  white  of  egg  just  at  the  moment  of  use,  as  the  grains  of 
flour  soak  and  swell  out  by  standing  after  being  moistened,  and  so 
the  batter  becomes  lighter. 

Parsnip  fritters  may  be  prepared  with  the  same  kind  of  batter 
used  for  the  potato,  but  when  parsnips  are  used  they  must  be  thor- 
oughly dried  before  being  dipped  into  the  batter. 

Oyster  Fritters. — One  dozen  large  oysters,  four 
ounces  of  flour,  one  gill  of  milk,  one-half  teaspoonful  of 
lemon  juice,  two  eggs,  one  dessert  spoonful  of  salad  oil, 
one-half  teaspoonful  of  salt,  one-half  teaspoonful  of 
pepper. 

Drain  the  liquor  from  the  oysters,  and  dry  them  each 
thoroughly  in  a  towel.  Spread  them  out  upon  a  plate, 
keeping  them  as  separate  as  possible  that  they  may  de- 
velope  no  moisture  from  contact,  while  the  batter  is  being 
prepared. 

Put  the  flour  into  a  bowl,  mix  with  it  the  pepper  and 
salt,  and  making  a  little  hole  in  the  centre  of  this,  drop 
into  it  the  yolks  of  the  eggs  and  the  salad  oil.  Pour  over 
the  yolks  of  the  eggs  and  the  salad  oil  the  milk  by  de- 
grees, and  mix  the  flour  into  it  from  the  sides,  taking  care 
that  it  does  not  lump,  then  beat  all  smoothly  together, 
and  whipping  the  whites  of  the  eggs  to  a  stiff  froth,  mix 
this  lightly  into  the  batter. 

Pierce  the  oysters  through  the  ear  with  a  skewer,  and 
lifting  them  in  this  way,  dip  them  one  by  one  into  the 


132  CROQUETTES  AND  FRITTERS. 

batter,  and  throwing  them  into  hot  clarified  fat  or  lard 
fry  them,  allowing  each  oyster  to  remain  in,  four  minutes. 

Drain  off  such  superfluous  grease  as  may  cling  to 
them  upon  a  sheet  of  kitchen  paper,  and  arranging  the 
fritters  in  a  hot  napkin,  spray  over  them  the  lemon  juice. 

Cheese  Fritters. — Three  ounces  of  flour,  one  egg, 
one  gill  of  tepid  water,  one  saltspoonful  of  salt,  one-half 
teaspoonful  of  pepper,  three  ounces  of  Parmesan  cheese, 
one-half  teaspoonful  of  dry  mustard,  one-half  ounce  of 
butter. 

Put  the  flour  into  a  bowl  and  melting  the  butter  pour 
this  into  the  centre  of  it.  Add  to  this  by  degrees  the 
water,  beating  all  together  meantime.  Drop  in  the 
yolk  of  the  egg,  season  with  the  pepper,  salt  and  mustard. 
Stir  in  also  the  grated  cheese,  and  last  of  all  the  white  of 
the  egg  which  must  first  be  whipped  to  a  froth.  Dip 
from  this  mixture  tablespoonfuls  and  drop  them  one  by 
one  into  hot  clarified  fat  or  lard.  As  the  fritters  become 
firm  and  arise  to  the  top,  turn  them  over  with  a  skewer 
that  they  may  brown  evenly  all  around. 

As  soon  as  they  become  brown,  remove  them  from  the 
fat  and  place  them  upon  a  sheet  of  kitchen  paper  to  drain 
for  a  moment,  when  they  must  be  piled  tastefully  upon  a 
hot  napkin,  and  served  garnished  with  sprigs  of  parsley. 


Note — Any  strong  old  cheese  that  is  dry  enough  to  grate,  may 
be  used  instead  of  the  Parmesan  cheese  for  these  fritters. 

Apple  Fritters. — Three  large  apples,  three  ounces 
of  flour,  one  dessert  spoonful  of  salad  oil,  one  ounce  of 
sugar,  one  gill  of  tepid  water,  white  of  one  egg. 

The  apples  must  be  very  thinly  pared  and  cored, 
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leaving  them  whole.  They  must  be  cut  around  into 
slices  about  a  third  of  an  inch  in  thickness. 

Put  the  flour  into  a  bowl  and  pour  into  the  cen- 
tre thereof  the  salad  oil.  Over  this  pour  the  tepid  water 
and  beat  all  well  together.  Beat  the  white  of  egg  to  a 
stiff  froth  and  stir  this  into  the  batter  very  lightly,  and 
when  all  is  smoothly  mixed,  lift  the  slices  of  apple  with  a 
skewer,  and  dipping  them  into  the  batter,  throw  them  one 
by  one  into  hot  clarified  fat  or  lard,  and  fry  them  therein 
until  the  skewer  will  easily  pierce  them  through,  the  time 
required  for  which  depends  upon  the  quality  and  kind  of 
apple  used. 

When  done  drain  them  for  a  moment  upon  a  sheet  of 
kitchen  paper,  and  arranging  them  in  a  circle  upon 
a  flat  dish,  sprinkle  the  sugar  thickly  over  them  and 
serve. 


Note — Sugar  should  never  be  put  into  any  kind  of  batter  as  it 
tends  to  render  it  heavy.  It  is  better  to  use  it  as  with  these  fritters, 
by  sprinkling  over  when  the  dish  is  ready  for  serving. 

Corn  Fritters. — Four  ears  of  boiled  corn,  four 
ounces  of  flour,  one  gill  of  milk,  two  eggs,  one-half  tea- 
spoonful  of  pepper,  one  teaspoonful  of  salt. 

First  put  the  flour  into  a  bowl,  and  dropping  in  the 
yolks  of  eggs,  pour  over  them  the  milk,  and  mix  in  the 
flour  from  the  sides  while  pouring  on  the  milk. 

When  all  is  smooth,  season  with  the  pepper  and  salt, 
whip  the  whites  of  egg  to  a  stiff  froth  and  mix  this  with  the 
batter  very  lightly. 

Cut  the  corn  from  the  cob  and  stir  it  into  the  batter, 
dipping  the  mixture  from  the  bowl  in  large  spoonfuls 
drop  them  into  hot  clarified  fat  or  lard  and  fry  until 
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thoroughly  brown,  turning  them  constantly  meantime  that 
they  may  brown  evenly.  Serve  in  a  flat  vegetable  dish 
upon  a  hot  napkin,  having  drained  them  for  a  moment 
upon  a  sheet  of  kitchen  paper  after  removing  them  from 
the  frying  pan. 

Banana  Fritters. — Four  bananas,  three  ounces  of 
flour,  one  dessert  spoonful  of  salad  oil,  one  gill  of  tepid 
water,  white  of  one  egg. 

Put  the  flour  into  a  bowl,  pour  into  the  centre  of  it 
the  salad  oil  and  add  by  degrees  the  water,  mixing  the 
flour  in  from  the  sides  as  the  water  is  poured  over. 

Whip  the  white  of  egg  to  a  stiff  froth  and  stir  it  to- 
gether with  the  mixture  in  the  bowl  very  lightly.  Take 
the  skin  from  the  bananas  and  split  them  into  halves. 

Melt  in  a  frying  pan  three  ounces  of  butter  and  when 
the  blue  smoke  arises  therefrom  dip  the  slices  of  banana 
into  the  batter  and  placing  them  with  the  flat  side  down- 
ward into  the  frying  pan  baste  them  with  the  hot  butter 
over  the  rounded  sides  until  done  to  a  nice  light  brown. 

When  done  they  must  be  removed  from  the  frying 
pan  with  a  cooking  shovel  in  order  that  they  may  not  be 
broken  in  lifting,  as  they  become  deliciously  tender  in  pro- 
cess of  frying. 

Serve  upon  a  flat  china  fruit  plate  and  with  fine  sugar 
if  desired. 

SOUFFLES. 

Potato  Souffle. — Four  large  potatoes,  one  ounce  of 
butter,  one-half  gill  of  milk,  one-half  teaspoonful  of  white 
pepper,  one-half  teaspoonful  of  salt,  yolks  of  three  eggs, 
whites  of  four  eggs. 

First  scrub  the  potatoes  well  in  cold  water  and  then 
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put  them  to  bake  in  a  moderate  oven  for  half  or  three- 
quarters  of  an  hour  which  may  be  determined  by  testing 
the  potatoes  with  a  skewer,  removing  them  from  the  oven 
when  it  will  readily  pierce  through  them. 

Cut  off  the  tops  of  the  potato  when  baked  and  scoop 
the  flour  from  them,  taking  care  not  to  break  the  skins. 
Rub  the  potato-flour  through  a  sieve  to  make  it  perfectly 
smooth,  and  putting  the  butter  into  a  saucepan,  add  to  it 
the  milk,  pepper  and  salt  and  placing  the  saucepan  over 
the  fire,  allow  the  milk  to  boil. 

When  this  boils  throw  into  it  the  potato  flour  and  stir 
all  well  together  until  the  potato  becomes  hot. 

Take  the  saucepan  from  the  fire  and  drop  in  the  ^olks 
of  the  eggs,  stirring  each  one  thoroughly  together  with 
the  potato  mixture  before  putting  in  the  next,  to  prevent 
curdling. 

Put  the  whites  of  the  eggs  upon  a  plate  and  whip  them 
with  a  knife  to  a  very  stifi"  froth.  Mix  this  into  the  com- 
pound in  the  saucepan,  being  careful  not  to  break  the  froth, 
and  when  this  is  done  fill  each  of  the  potato  skins  two- 
thirds  full  of  this  mixture,  place  them  upright  in  a  baking- 
tin  and  bake  them  in  a  quick  oven  from  seven  to  ten 
minutes. 

The  length  of  time  required  for  the  baking  is  deter- 
mined by  the  heat  of  the  oven  which  should  be  quick, 
and  the  souffle  may  be  pronounced  done  when  the  finger 
may  be  pressed  upon  the  top  of  the  stuffing  of  the  potato 
skins,  and  removed  again  without  any  of  the  mixture 
adhering. 

Serve  on  a  small  platter. 


Note— Sometimes  in  preparing  these  souffles,  there  will  be  a  lit- 


136 


SOUFFLES. 


tie  of  the  potato  flour  mixture  left  after  the  skins  are  sufficiently  filled, 
and  when  this  occurs,  the  remnant  may  be  utilized  by  baking  it  in  a 
greased  cup. 

Liemon  Souffle. — Two  lemons,  one  pint  of  milk, 
two  ounces  of  butter,  two  ounces  of  flour,  one  ounce  of 
arrow  root,  two  ounces  of  sugar,  yolks  of  four  eggs,  whites 
of  five  eggs. 

Grease  a  broad  band  of  paper  and  secure  it  with  a 
piece  of  twine  around  the  top  of  a  quart  souffle  tin,  in 
order  that  it  may  project  and  deepen  the  tin,  and  so  pre- 
vent the  souffle  running  over  the  sides  as  it  rises. 
Grease  the  sides  and  bottom  of  the  souffle  tin. 

Cut  from  the  lemon  its  thin  yellow  rind,  and  put  it 
into  a  saucepan  with  a  gill  of  the  milk.  Allow  this  to 
come  to  the  boiling  point,  and  drawing  the  saucepan 
aside  from  the  fire,  let  its  contents  sinimer  slowly  for  five 
minutes. 

Put  into  a  copper  or  porcelain-lined  saucepan  the 
butter,  and  stir  into  it  as  it  melts,  the  flour.  Add  the 
arrow  root  and  sugar,  and  by  degrees  the  remainder  of 
the  milk. 

Stir  this  until  it  boils,  and  when  boiling  strain  the 
lemon  rinds  from  the  milk,  and  add  the  flavoring  liquid 
to  the  mixture  in  the  saucepan. 

Draw  the  saucepan  aside  from  the  fire,  let  it  cool 
slightly,  and  drop  into  it,  one  by  one,  the  yolks  of  eggs. 
Stir  this  well  together,  when  the  whites  of  the  eggs  must 
be  put  upon  a  plate  and  whipped  to  a  stiff  froth,  and  this 
also  added  to  the  contents  of  the  saucepan,  stirring  lightly 
in  order  not  to  beat  down  the  froth. 

Put  this  mixture  quickly  into  the  souffle  tin,  that 
the  froth  of  egg  may  not  fall ;  place  the  tin  into  a  deep 
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saucepan  containing  sufficient  boiling  water  to  reach  half 
way  up  the  sides  of  the  tin,  cover  the  saucepan  closely, 
draw  it  to  one  side  of  the  fire,  and  let  the  water  simmer 
for  three-quarters  of  an  hour,  taking  care  to  keep  the 
saucepan  closely  covered  all  the  time,  and  so  keep  con- 
fined all  the  steam  generated  in  which  the  souffle  is 
being  cooked. 

At  the  end  of  this  time  remove  the  souffle  from  the 
saucepan,  cut  from  it  the  band  of  paper,  transfer  it  to  a 
silver  souffle  dish  or  fold  a  napkin  around  the  tin  in 
which  it  is  prepared  and  serve  immediately. 

If  the  dining-room  be  distant  from  the  kitchen,  the 
souffle  should  be  carried  in  upon  a  hot  shovel,  otherwise 
it  may  be  chilled  and  so  fall  from  its  perfect  state. 


Note — Should  it  be  desired,  the  souffle  prepared  as  above  may 
be  divided  and  put  into  pint  souffle  tins,  baking  one  and  steaming 
the  other. 

Vanilla  Soufile. — One  ounce  of  flour,  one  and 
one-quarter  ounces  of  butter,  one  dessert  spoonful  of 
sugar,  one  gill  of  milk,  one-half  teaspoonful  of  the  essence 
of  vanilla,  yolks  of  three  eggs,  whites  of  four  eggs,  one 
tablespoonful  of  raspberry  jam,  one-half  teaspoonful  of 
lemon  juice,  one  glass  of  sherry,  six  drops  of  cochineal. 

Grease  a  band  of  paper  and  secure  it  around  the  top 
of  a  pint  and  a  half  souffle  tin,  in  order  to  deepen  the 
tin  and  keep  the  souffle  in  form  as  it  rises.  Grease  the 
sides  and  bottom  of  the  tin  inside. 

Melt  the  butter  in  a  saucepan,  stir  into  it  the 
flour,  add  to  this  the  gill  of  milk  and  stir  all  together 
until  boiling.  Draw  the  saucepan  aside  from  the 
fire,  throw  into  it  the  sugar  and  essence  of  vanilla,  and 
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drop  in  also  one  by  one  the  yolks  of  eggs,  stirring  all 
thoroughly  together. 

Whip  the  whites  of  the  eggs  to  a  stiff  froth,  and  stir 
this  in  also,  taking  care  not  to  break  the  froth. 

Pour  the  mixture  now  into  the  souffle  tin,  which  it 
should  about  two-thirds  fill,  place  the  tin  into  a  deep 
saucepan  containing  sufficient  water  to  reach  half  way 
up  the  sides  of  the  mould,  and  covering  the  saucepan 
closely,  draw  it  aside  from  the  fire  and  let  the  water  there- 
in simmer  slowly  for  thirty  minutes,  keeping  it  always 
covered. 

Five  minutes  before  this  time  expires,  rub  through  a 
horsehair  sieve  the  jam,  add  to  it  the  sherry  and  lemon 
juice,  also  the  cochineal,  put  all  into  a  small  saucepan  ; 
place  over  the  fire,  and  stir  until  the  mixture  boils. 

Draw  it  then  from  the  fire.  Remove  also  the  souffl6 
from  the  saucepan,  cut  the  paper  from  it  and  turn  the 
souffle  out  upon  a  hot,  flat  dish.  Pour  the  sauce  around 
it,  and  serve  immediately. 


Note. — The  lemon  souffle  may  also  if  desired  be  served  upon  a 
hot  platter,  with  the  above  sauce  poured  around  it. 

Chocolate  Souf&es. — Three  ounces  of  grated 
chocolate,  one  ounce  of  sugar,  one  ounce  of  butter,  one 
ounce  of  flour,  one  gill  of  milk,  yolks  of  three  eggs,  whites 
of  four  eggs. 

Grease  and  bind  around  a  pint  and  a  half  souffle  tin, 
a  band  of  paper  to  form  a  wall  above  the  tin,  and  confine 
the  souffle  as  it  rises.  Grease  also  the  interior  of  the 
tin. 

Melt  the  butter  in  a  small  saucepan,  stir  into  it 
the  flour,  and  adding  the  milk  stir  all  until  boiling. 
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When  boiling  take  the  saucepan  from  the  fire,  throw  into 
it  the  chocolate  and  the  sugar,  and  drop  in  the  yolks  of 
the  eggs  one  by  one,  stirring  all  meantime. 

Whip  the  whites  of  the  eggs  to  a  stiff  froth  and  stir 
this  in  also,  very  lightly. 

Pour  the  mixture  into  the  souffle  tin,  which  should 
make  it  about  two-thirds  full,  and  place  the  tin  into  a 
deep  saucepan  containing  sufficient  water  to  reach  half 
way  up  the  sides  of  the  form.  Cover  the  saucepan  and 
drawing  it  aside  from  the  fire  allow  the  water  to  simmer 
therein  for  thirty  minutes,  keeping  it  all  the  time  covered. 

When  steamed  take  the  souffle  from  the  saucepan, 
transfer  it  quickly  to  a  silver  souffle  dish  or  fold  around 
the  tin  in  which  it  is  prepared  a  napkin  and  serve  at  once, 
carrying  the  dish  upon  a  hot  shovel  if  the  dining-room  be 
distant  from  the  kitchen. 

Omelette  Souffle. — Yolks  of  two  eggs,  whites  of 
three  eggs,  one  teaspoonful  of  powdered  sugar,  one  tea- 
spoonful  of  essence  of  vanilla,  one-half  ounce  of  butter, 
one  grain  of  salt. 

First  put  into  a  small  bowl  the  yolks  of  the  eggs,  to- 
gether with  the  sugar  and  vanilla  and  with  a  wooden  spoon, 
stir  these  until  they  come  to  a  thick  cream,  which  will  take 
three  or  four  minutes. 

Put  the  whites  of  the  eggs  upon  a  perfectly  dry  plate, 
sprinkle  over  them  the  grain  of  salt  and  with  a  dry  knife 
whip  them  to  a  very  stiff  froth. 

Melt  the  butter  in  an  omelette  pan  taking  care  that  it 
does  not  get  hot. 

Mix  together  the  whites  and  the  yolks  of  the  eggs, 
pour  this  into  the  omelette  pan,  and  put  the  pan  over  the 
fire  for  one  minute. 
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Transfer  the  pan  to  a  quick  oven  and  allow  it  to  re- 
main there  for  five  minutes. 

Turn  the  souffle  out  quickly  upon  a  hot  platter,  fold 
it  evenly  together  and  serve  at  once. 

A  tablespoonful  of  jelly  or  jam  may  be  placed  in  the 
centre  of  the  souffle  when  served,  if  desired. 

Notes. — Salt  is  added  to  the  whites  of  eggs  for  the  purpose  of 
cooling  them,  and,  if  in  the  slightest  degree  stale,  to  aid  in  bringing 
them  more  quickly  and  lightly  to  a  froth. 

The  whites  of  eggs  must  be  whipped  upon  a  dry  plate  and  with  a 
dry  knife  as  the  slightest  moisture  will  prevent  their  coming  to  a  froth, 
and  unless  the  frolh  of  egg  be  very  stiff  the  omelette  souffle  will  be 
made  heavy  by  it  and  so  spoiled. 

Cheese  Souffle. — One  ounce  of  butter,  one  ounce 
of  flour,  one  gill  of  milk,  one-half  teaspoonful  of  white 
pepper,  one-half  teaspoooful  of  salt,  one  grain  of  cayenne, 
three  ounces  of  grated  cheese,  yolks  of  three  eggs,  whites 
of  four  eggs. 

Melt  the  butter  in  a  small  saucepan  and  stir  into  it 
the  flour,  adding  also  the  milk  and  stirring  all  until  boil- 
ing. Throw  into  the  boiling  mixture  the  pepper,  salt 
and  cayenne,  when  removing  the  saucepan  from  the 
fire,  the  yolks  of  egg  must  be  added  together  with  the 
grated  cheese  and  the  whole  very  thoroughly  beaten  to- 
gether. 

Whip  the  whites  of  the  eggs  to  a  stiff  froth  and  stir 
this  in  also,  using  care  not  to  beat  down  the  froth. 

Fill  this  mixture  equally  into  small  paper  ramakins  or 
cups,  or  into  tin  cups  if  more  convenient,  and  bake  them 
in  a  quick  oven  for  ten  minutes.  Arrange  the  cups  when 
the  souffles  are  done  upon  a  hot  plate  and  serve  imme- 
diately. 
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If  the  tin  cups  are  used,  a  napkin  may  be  folded  in 
basket  shape  upon  the  plate,  and  the  tins  be  placed  in  it. 

Chicken  Souffle. — The  breast  of  one  raw  chicken, 
one  gill  of  cream,  one  egg,  one-half  ounce  of  butter,  one- 
half  ounce  of  flour,  one  saltspoonful  of  white  pepper,  one 
saltspoonful  of  salt,  two  truffles. 

Take  the  skin  from  the  breast  of  chicken,  chop  it 
finely  and  pound  it  when  chopped,  in  a  mortar. 

Melt  the  butter  in  a  small  saucepan,  stir  into  it  the 
flour,  and  one  tablespoonful  of  the  cream.  Let  this  boil, 
and  when  boiling  take  the  saucepan  from  the  fire  and 
pour  its  contents  over  the  chicken  in  the  mortar,  adding 
also  one  egg. 

Pound  all  well  together  and  season  with  the  pepper 
and  salt.  When  pounded  pass  the  mixture  through  a 
sieve,  and  putting  the  remainder  of  the  cream  into  a 
small  bowl,  beat  it  with  a  fork  until  it  comes  to  a  stiff 
froth ;  mix  this  very  lightly  with  the  strained  mixture, 
grease  a  few  cup  tins,  and  cutting  the  truffles  into  stars, 
place  one  of  these  in  the  bottom  of  each  tin. 

Fill  the  tins  about  half  full  with  the  mixture,  and 
place  them  into  a  sautie  can  half  filled  with  boiling  water, 
cover  them  with  a  round  of  greased  paper  and  let  them 
steam  slowly  for  fifteen  minutes. 

When  done  turn  the  souffles  out  upon  a  hot  platter, 
having  the  truffle  stars  uppermost,  and  serve  at  once. 


Note. — Any  shallow  pan  will  answer  if  a  saute  pan  is  not  availa- 
able,  but  care  must  be  taken  that  the  boiling  water  does  not  reach 
more  than  half  way  up  the  sides  of  the  cup  tins. 

Chestnut  Souffle. — One  pint  of  fresh  chestnuts, 
one  and  one-half  gills  of  milk,  yolks  of  three  egg,  whites 
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of  four  eggs,  one  ounce  of  powdered  sugar,  one  ounce  of 
butter,  one  ounce  of  flour. 

Throw  the  chestnuts  into  boiling  water  and  boil  them 
until  the  shells  begin  to  crack  open.  Take  them  from  the 
water,  remove  their  shells  and  inner  skins,  pound  them  in 
a  mortar  and  make  them  perfectly  smooth  by  passing 
them  through  a  sieve. 

Pour  the  milk  over  the  chestnut-flour  and  stirring 
this  together,  put  the  mixture  into  a  small  saucepan  and 
let  it  cook  over  a  slow  fire  for  ten  minutes. 

At  the  end  of  this^time  melt  the  butter  in  a  separate 
saucepan,  stir  into  it  the  flour  and  when  these  are  mixed, 
pour  in  \^^th  them  the  milk  and  chestnuts. 

The  instant  this  boils  take  it  from  the  fire,  and  adding 
the  sugar  and  yolks  of  eggs,  beat  all  well  together.  Whip 
the  whites  of  eggs  to  a  stifl"  froth  and  stir  this  in  lightly 
also,  and  greasing  a  pint  and  a  half  souffle  tin,  pour  into 
it  the  mixture  and  bake  in  a  moderate  oven  for  twenty 
minutes. 

Serve  in  a  silver  souffle  dish  or  in  a  folded  napkin,  and 
without  any  delay. 

PUDDINGS. 

Welcome  Guest  Pudding. — Eight  ounces  of  bread 
crumbs,  one-half  pint  of  milk,  four  ounces  of  beef  suet, 
three  ounces  of  citron,  four  ounces  of  sugar,  rind  of  one 
lemon,  three  ounces  of  almonds,  four  eggs,  one  grain  of 
salt. 

Place  four  ounces  of  the  bread  crumbs  into  a  bowl, 
and  bringing  the  milk  to  the  boiling  point  pour  it  over 
them.  Cover  the  bowl  with  a  plate,  and  allow  the  bread 
crumbs  to  soak  in  the  milk  for  ten  minutes. 
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While  the  bread  crumbs  are  soaking,  pour  over  the 
almonds  some  boiling  water  to  blanch  them  and  remove 
their  skins. 

Remove  the  skin  from  the  suet  and  chop  it  very 
finely,  and  chop  the  almonds. 

Stir  into  it  the  bowl  with  the  soaked  bread  crumbs  the 
four  remaining  ounces  of  crumbs,  add  to  this  the  chopped 
suet  and  almonds,  also  the  grated  rind  of  lemon  together 
with  the  sugar  and  citron,  which  last  must  have  been  cut 
into  very  small  pieces. 

Separate  the  yolks  from  the  whites  of  the  eggs  very 
carefully,  drop  the  yolks  one  by  one  into  the  bowl  and 
stir  all  well  together. 

Whip  the  whites  of  the  eggs  to  a  very  stiff  froth,  add- 
ing the  grain  of  salt  to  cool  and  lighten  it.  Mix  this 
lightly  also  with  the  other  ingredients  in  the  bowl,  and 
taking  a  quart  mould,  dry  it  thoroughly,  and  greasing  the 
interior  with  butter,  pour  into  it  the  mixture  and  place 
securely  over  the  top  a  greased  sheet  of  kitchen  paper. 

Place  the  mould  when  filled,  in  a  deep  saucepan  con- 
taining enough  boiling  water  to  reach  half  way  up  the 
sides,  and  let  the  pudding  boil  therein  for  two  hours. 

When  done  the  mould  should  be  removed  from  the 
boiling  water,  allow  two  minutes  for  it  to  cool,  and  then 
turn  the  pudding  out  upon  a  hot  platter. 

This  pudding  should  be  served  either  with  a  jam,  wine 
or  lemon  sauce,  to  prepare  which  see  directions  for  sauces, 
pages  167  and  168. 

Pig  Pudding.— One-half  pound  of  figs,  one-half 
pound  of  bread  crumbs,  one- half  pound  of  sugar,  one- 
half  pound  of  beef  suet,  three  eggs. 

Remove  the  skin  from  the  suet,  chop  it  very  finely, 
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put  it  into  a  bowl  and  chopping  the  figs  also  very  finely 
mix  both  together.  Stir  into  this  the  bread  crumbs,  beat 
in  a  separate  bowl  the  eggs  and  sugar,  mix  this  with  the 
figs,  suet  and  bread  crumbs,  and  greasing  the  interior  of  a 
melon  mould  pour  this  mixture  into  it,  put  on  the  cover 
and  plunging  it  into  a  large  saucepan  of  boiling  water, 
let  it  with  its  contents  boil  for  two  hours. 

When  done  the  pudding  should  be  turned  out  upon  a 
hot  platter  and  served  with  wine  or  brandy  sauce  poured 
around  it,  for  the  preparation  of  which  sauces,  see  pages 
167  and  168. 

Albert  Pudding. — One-quarter  of  a  pound  of  but- 
ter, one-quarter  of  a  pound  of  flour,  one-quarter  of  a 
pound  of  sugar,  three  eggs,  rind  of  one  lemon,  two  ounces 
of  raisins. 

Grease  well  a  pint  and  a  half  pudding  mould  with  but- 
ter and  seeding  the  raisins,  stick  them  against  the  walls  of 
the  mould  at  intervals  so  that  they  may  garnish  the  exte- 
rior of  the  pudding  when  done. 

Put  the  butter  into  a  bowl,  rub  into  it  the  sugar  with 
the  back  of  a  wooden  spoon,  and  if  the  weather  is  cold 
the  butter  will  require  to  be  warmed  a  little,  care  being 
taken  that  it  does  not  oil.  Add  to  this  cream  of  butter 
and  sugar,  a  little  of  the  flour  and  the  yolk  of  one  of  the 
eggs.  Stir  all  well  together  and  repeat  this  process  until 
the  flour  and  eggs  are  all  used. 

Add  to  the  mixture  now  the  grated  lemon  rind,  whip 
the  whites  of  the  eggs  to  a  stifl*  froth  and  stir  this  in  also, 
very  lightly. 

By  this  time  the  butter  with  which  the  mould  is 
greased  will  have  cooled  and  the  pudding  may  be  poured 
in,  using  a  little  care  to  avoid  disarranging  the  raisins. 


AUNT  MARTHA'S  PUDDING. 


When  the  mould  is  filled,  cover  its  mouth  with  apiece 
of  greased  paper  and,  sinking  it  half  its  length  into  a 
saucepan  of  boiling  water,  boil  the  pudding  therein  for  an 
hour  and  a  half. 

When  the  pudding  is  boiled,  turn  it  out  of  the  mould 
upon  a  hot  platter  and  pour  around  it  a  jam  or  lemon 
sauce,  directions  for  making  which  will  be  found  upon 
pages,  167,  and  167. 

Lowell  Pudding, — Four  teacupfuls  of  flour,  one 
teacupful  of  beef  suet,  one  and  one-half  teacupfuls  of 
sweet  milk,  one  and  one-half  teacupfuls  of  sugar,  one  tea- 
spoonful  of  salt,  one  teaspoonful  of  bi-carbonate  of  soda. 

Put  the  flour  into  a  bowl  and  removing  the  skin  from 
the  suet,  chop  it  very  finely  and  mix  it  with  flour.  When 
these  are  well  mixed  add  the  milk  and  sugar. 

Put  the  bi-carbonate  of  soda  upon  a  plate  and  make 
it  smooth  with  the  back  of  a  spoon,  add  this  with  the  salt 
the  other  ingredients  and  stir  all  very  thoroughly  to- 
gether. 

Pour  the  pudding  into  a  well  greased  pudding  mould 
and  put  on  the  cover,  place  the  mould  into  a  large 
saucepan,  cover  it  with  boiling  water  and  let  it  boil  there- 
in for  three  hours. 

When  done  remove  the  mould  from  the  boiling  water, 
let  it  cool  for  a  moment,  and  turn  the  pudding  out  upon 
a  hot  platter,  and  serve  with  a  hard  or  wine  sauce ;  to  pre- 
pare which  see  pages  168,  and  168. 

Auut  Martha's  Pudding. — Six  ounces  of  bread 
crumbs,  one  gill  of  milk,  yolks  of  three  eggs,  whites  of 
two  eggs,  one  teaspoonful  of  essence  of  vanilla,  three 
ounces  of  sugar,  one-half  dozen  of  preserved  cherries. 

Grease  a  pint  pudding  mould  thoroughly  inside  with 
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butter  ;  stick  into  the  bottom  of  it  the  preserved  cher- 
ries in.  order  that  they  may  garnish  the  top  of  the  pud- 
ding. 

Put  the  milk  into  a  small  saucepan  and  bring  it  to  the 
boiling  point,  and  putting  the  bread  crumbs  into  a  basin, 
throw  oyer  them  the  boiling  milk. 

Place  in  a  separate  bowl  the  yolks  of  eggs,  and  with 
them  the  sugar,  and  beat  these  well  together.  Whip  the 
whites  of  the  eggs  into  a  stiff  froth,  and  mix  them  lightly 
together  with  the  yolks  and  sugar.  Add  to  this  the 
essence  of  vanilla,  and  mix  this  together  with  the  soaked 
bread  crumbs  and  milk,  stirring  all  thoroughly. 

Pour  the  pudding  now  into  the  mould,  cover  the 
mouth  of  it  with  a  piece  of  greased  kitchen  paper^  place 
the  mould  into  a  saucepan  containing  sufficient  water  to 
reach  half  way  up  its  sides,  and  boil  the  pudding  therein 
for  one  hour  and  twenty  minutes. 

When  done,  take  the  mould  from  the  water,  and  let- 
ting it  cool  for  a  moment,  turn  the  pudding  out  upon 
a  hot  platter  and  serve  with  a  jam  sauce,  the  recipe  for 
making  which,  will  be  found  upon  page  167. 

Cabinet  Pudding, — One  dozen  lady  fingers,  one 
ounce  of  ratifias,  four  eggs,  one  ounce  of  sugar,  three 
ounces  of  stale  cake,  one  pint  of  milk,  one  teaspoonful  of 
essence  of  vanilla,  one  dozen  preserved  cherries. 

Grease  the  sides  and  bottom  of  the  interior  of  a  pint 
and  a  half  souffle  tin.  Arrange  in  the  bottom  of  this 
the  cherries,  so  that  when  the  pudding  is  turned  out  they 
may  garnish  its  top.  Line  the  mould  with  the  lady  fin- 
gers, placing  them  perpendicularly  around  with  their  flat 
sides  against  the  sides  of  the  mould.  Break  up  what 
remains  of  the  lady  fingers  and  throw  the  pieces  into  the 
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centre  of  the  mould.  Crush  the  ratifias  in  the  hand,  and 
throw  them  m  also,  and  upon  this,  the  stale  cake  broken 
into  small  irregular  pieces. 

Put  the  sugar  into  a  bowl,  and  with  it  the  eggs, 
beating  these  together  until  very  light  with  a  fork.  When 
this  is  beaten,  add  to  it  the  milk  and  vanilla,  pour  this 
mixture  into  the  mould  slowly,  letting  it  have  time  to 
soak  into  the  cake,  and  so  making  room  enough  for  all  of 
the  liquid. 

When  filled,  cover  the  mould  with  a  piece  of  greased 
kitchen  paper,  and  standing  it  into  a  saucepan  containing 
sufficient  boiling  water  to  reach  half  way  up  the  sides  of 
the  tin,  allow  the  pudding  to  boil  in  this  for  one  hour  and 
twenty  minutes. 

When  done,  remove  the  mould  from  the  saucepan,  let 
it  cool  a  moment,  and  then  turning  the  pudding  out 
upon  a  flat  pudding  dish,  serve  it  immediately  with  a 
lemon  sauce  poured  around,  the  directions  for  making 
which,  will  be  found  among  the  sweet  sauces,  page  167. 

Xiemon  Pudding. — Six  ounces  of  flour,  three  ounces 
of  butter,  one-half  gill  of  cold  water,  one  grain  of  salt, 
three  lemons,  three  ounces  of  bread  crumbs,  five 
ounces  of  powdered  sugar,  one  gill  of  cream,  yolks  of  six 
eggs,  whites  of  two  eggs. 

Put  the  flour  upon  a  mixing  board  and  rub  into  it  the 
butter  with  the  hands.  Add  to  this  the  grain  of  salt,  and 
making  a  little  well  in  the  centre  of  the  flour,  pour  into  it 
the  cold  water  and  knead  all  into  a  light  dough. 

When  kneaded,  flour  a  rolling-pin  and  roll  the  dough 
out  very  thinly.  Wet  the  edges  of  a  vegetable  dish  with 
cold  water,  cut  some  strips  from  the  paste  three  inches  in 
width,  and  line  with  this  the  edge  of  the  dish  all  around. 
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Cut  also  from  the  dough  some  small  lozenges  about  the 
size  of  a  thimble  top,  and  arrange  these  around  the  dish 
upon  the  lining  of  dough,  letting  them  sligtitly  overlap 
each  other  in  describing  the  circle. 

Put  the  bread  crumbs  now  into  a  bowl,  and  grate  over 
them  the  rind  of  the  lemons.  Add  to  this  the  sugar,  and 
then  squeeze  over  all  the  juice  of  the  lemons.  Drop 
into  the  bowl  one  by  one  the  yolks  of  the  eggs,  beating 
the  mixture  well  while  dropping  them.  Pour  the  cream 
over  all,  whip  the  whites  of  the  eggs  to  a  stiff  froth  and 
stir  this  in  also,  very  lightly,  when  the  mixture  should 
be  poured  into  the  vegetable  dish,  the  dish  be  placed 
in  a  moderate  oven,  and  the  pudding  baked  for  thirty 
minutes. 

Sir  Watkin  Wynnes  Pudding. — Three  ounces 
of  beef  suet,  six  ounces  of  bread  crumbs,  four  ounces  of 
sugar,  two  eggs,  one  and  one-half  tablespoonfuls  of 
Orange  marmalade. 

Take  the  skin  from  the  suet  and  chop  it  very  finely. 
Put  this  when  chopped  into  a  bowl  and  add  to  it  the 
bread  crumbs  and  marmalade. 

In  a  separate  bowl  place  the  sugar  and  eggs,  beating 
them  very  lightly  together,  when  this  should  be  poured 
into  the  bowl  with  the  suet,  bread  crumbs  and  marmalade, 
and  mixed  thoroughly  together. 

Grease  the  inside  of  a  pudding  mould  with  butter, 
pour  the  preparation  into  it,  put  on  the  cover  of  the 
mould  and  putting  this  into  a  saucepan  containing.enough 
boiling  water  to  cover  it,  boil  the  pudding  therein  for 
one  hour  and  a  half. 

When  done  remove  the  mould  from  the  saucepan  and 
the  pudding  from  the  mould,  and  placing  the  latter  upon 
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a  hot  flat  pudding  dish,  pour  around  it  just  before  serving 
a  lemon  sauce  ;  to  make  which  see  directions  on  page  167. 

Bread  and  Butter  Pudding. — Four  slices  of 
bread,  one-half  pint  of  milk,  three  eggs,  one  teaspoonful 
of  lemon-juice,  two  ounces  of  currants,  two  ounces  of 
sugar,  two  ounces  of  butter. 

Remove  the  crusts  from  the  bread  and  spread  each 
slice  with  the  butter. 

Grease  with  butter  the  inside  of  a  deep  pudding  dish 
and  place  a  slice  of  bread  in  the  bottom  thereof.  Sprinkle 
over  this  a  layer  of  currants,  when  a  slice  of  bread  should 
be  placed  upon  top  of  these,  another  layer  of  currants 
sprinkled  over  this,  and  repeating  this  process  arrange  all 
of  the  bread  and  currants  into  the  dish. 

Beat  together  in  a  bowl  until  very  light  the  sugar  and 
eggs,  add  to  these  the  milk  and  lemon-juice,  and  pour 
this  mixture  over  the  preparation  in  the  pudding  dish. 

Let  them  stand  for  one  hour,  in  order  that  the  bread 
may  absorb  the  liquid  poured  upon  it,  after  which  it  must 
be  baked  in  a  quick  oven  twenty  minutes. 

This  pudding  may  be  eaten  with  milk  or  cream. 

Notes. — Currants  should  always  be  washed  long  enough  before 
required  for  use  to  enable  them  to  become  perfectly  dry,  otherwise  they 
will  cause  a  pudding  or  whatever  they  may  be  used  in  to  be  both 
sticky  and  heavy. 

They  must  be  dried  by  exposure  to  the  sun  and  air  and  not  in  an 
oven,  as  artificial  heat  hardens  them. 

Iilanberries  Pudding. — One-quarter  of  a  pound 
of  butter,  one-quarter  of  a  pound  of  powdered  sugar,  one- 
quarter  of  a  pound  of  flour,  two  eggs,  three  tablespoonfuls 
of  orange  marmalade,  one  teaspoonful  of  baking  powder. 

First  put  the  butter  into  a  bowl  and  beat  it  with  the 
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sugar  to  a  cream.  Stir  into  this  a  little  of  the  flour  and 
a  little  of  the  marmalade  alternately  until  the  full  quantity 
of  each  is  stirred  in.  Drop  into  this  mixture  then  the 
yolks  of  the  eggs,  sprinkle  over  these  the  baking-powder 
and  beat  all  thoroughly  together. 

Whip  the  whites  of  the  eggs  to  a  stiff  froth  and  stir  this 
also  into  the  bowl,  taking  care  not  to  beat  down  the  froth 
in  the  process. 

Grease  with  butter  the  inside  of  a  pint  and  a  half 
souffle  tin,  pour  into  it  the  pudding  and  bake  in  a  mod- 
erate oven  for  one  hour. 

Before  placing  the  souffle  tin  into  the  oven,  a  band  ot 
greased  paper  should  be  arranged  around  the  top  of  the 
tin  in  order  to  keep  the  pudding  from  bursting  over  the 
sides  should  the  heat  of  the  oven  cause  it  to  rise  quickly. 

When  the  pudding  is  done  it  should  be  turned  out 
upon  a  hot  flat  dish  and  served  with  a  custard  sauce 
poured  around  it.  The  recipe  for  this  sauce  will  be  found 
upon  page  i68. 

Tapioca  Pudding. — Three  ounces  of  tapioca,  three 
gills  of  milk,  one  tablespoonful  of  sugar,  two  eggs,  one 
saltspoonful  of  grated  nutmeg. 

Cover  the  tapioca  with  cold  water  twelve  hours  before 
the  pudding  is  to  be  prepared,  and  let  it  soak  in  this  until 
required. 

When  ^bout  to  use,  drain  the  tapioca  as  thoroughly  as 
possible  of  the  water,  and  when  as  dry  as  it  can  be  made, 
put  the  tapioca  into  a  saucepan,  pour  over  it  the  milk, 
and  placing  it  over  the  fire,  stir  slowly  until  the  milk  boils. 

Take  the  saucepan  from  the  fire,  place  the  eggs 
and  sugar  into  a  bowl,  and  beating  them  to  a  cream,  pour 
this  into  the  saucepan  with  the  tapioca  and  milk. 
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Grease  with  butter  a  deep  pudding  dish,  pour  into  it 
the  pudding,  sprinkle  over  the  top  the  grated  nutmeg, 
and  put  all  to  bake  in  a  moderate  oven  for  half  an  hour. 

Overton  Pudding. — Seven  ounces  of  flour,  three 
ounces  of  butter,  one-half  teaspoonful  of  baking  powder, 
one-half  gill  of  cold  water,  three  tablespoonsfuls  of  pre- 
served strawberries,  three  ounces  of  dry  cake  crumbs,  one 
gill  of  milk,  one  teaspoonful  of  essence  of  vanilla,  three 
ounces  of  powdered  sugar,  one  saltspoonful  of  salt. 

First  rub  the  cake  crumbs  through  a  coarse  wire  sieve 
into  a  bowl.  Bring  the  milk  to  the  boiling  point,  and  pour 
it  over  the  crumbs,  to  which  add  also  the  essence  of  vanilla. 

Place  upon  a  mixing  board  the  flour,  and  into  this 
rub  the  butter  with  the  hands,  sprinkle  over  this  the  salt, 
make  a  hole  in  the  centre  of  the  flour,  pour  into  it  the 
cold  water,  and  kneading  from  the  edges  into  this,  mix 
all  to  a  light  paste,. 

Rub  a  little  flour  upon  a  rolling-pin,  and  with  it  roll 
out  the  paste  to  the  thinness  of  a  quarter  of  an  inch,  and 
cut  from  this  ten  lozenges  about  the  size  of  a  silver  half 
dollar. 

Cut  ten  smaller  lozenges  of  about  half  the  circumfer- 
ence of  the  first,  and,  brushing  a  small  platter  over  with 
cold  water,  roll  the  remaining  crust  out  to  the  proper 
size,  and  line  the  platter  therewith.  Wet  the  edges  of  the 
lining  paste  with  a  little  cold  water,  and  arrange  around 
them  at  equal  distances,  the  largest  lozenges.  Upon  these 
place  the  small  lozenges,  pressing  them  down  in  the  cen- 
tre with  the  tip  of  the  finger,  spread  over  the  centre  sur- 
face of  the  crust-lined  platter  the  preserved  fruit,  over 
this,  spread  the  soaked  cake  crumbs,  and  sprinkle  over  all 
the  sugar. 
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Place  the  platter  into  a  quick  oven,  and  let  the 
pudding  bake  therein  for  twenty-five  minutes.  Serve 
upon  the  platter  on  which  the  pudding  is  made. 

Wakefield  Pudding. — Four  slices  of  bread,  four 
tablespoonfuls  of  raspberry  jam,  one  ounce  of  sugar,  one 
ounce  of  corn  starchy  one-half  pint  of  milk,  two  eggs. 

Cut  the  crust  from  the  slices  of  bread,  and  place  one 
of  them  in  the  bottom  of  a  deep  pudding  dish.  Spread 
over  this  a  tablespoonful  of  the  jam,  and  so  arrange  alter- 
nate layers  of  bread  and  jam,  one  upon  the  other  in  the 
dish,  until  the  given  quantities  of  each  are  filled  into  it. 

Put  the  corn  starch  and  sugar  into  a  bowl,  and  moist- 
ening them  with  a  tablespoonful  of  the  milk,  mix  these 
together.  Drop  into  this  mixture  the  eggs,  and  beat  all 
with  a  fork  until  very  light. 

Put  the  remainder  of  the  milk  into  a  small  saucepan 
aver  the  fire,  and  when  it  boils  pour  it  over  the  mixture 
in  the  bowl,  stirring  all  the  time  while  pouring. 
Pour  the  liquid  preparation  now  over  the  bread  and  jam 
in  the  pudding  dish,  and  placing  the  pudding  dish  into 
a  quick  oven,  bake  its  contents  for  half  an  hour.  Serve 
in  the  dish  in  which  the  pudding  is  prepared. 

English  Plum  Pudding. — One-half  pound  of 
bread  crumbs,  one-half  pound  of  beef  suet,  one-half  pound 
of  flour,  one-half  pound  of  sugar,  one-half  pound  of  rais- 
ins, one-half  pound  of  currants,  one  teaspoonful  of  pow- 
dered cinnamon,  one  teaspoonful  of  powdered  ginger, 
one-quarter  pound  of  citron,  rind  of  one  lemon,  one  gill 
of  milk,  four  eggs,  one-half  teaspoonful  of  baking-powder, 
one-quarter  of  a  nutmeg. 

Chop  the  suet,  after  taking  Off  the  skin  very  finely, 
and  put  it  together  with  the  flour  and  bread  crumbs  into 
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a  large  bowl.  Seed  the  raisins,  wash  and  dry  the  currants 
thoroughly  and  mix  these  together,  grate  the  lemon-rind 
and  the  nutmeg  over  them,  and  adding  the  ginger  and 
cinnamon,  mix  all  thoroughly  together. 

Stir  the  fruit  mixture  into  the  bowl  with  the  suet,  add 
to  this  compound  the  sugar,  baking-powder  and  citron, 
which  must  be  cut  into  small  thin  pieces  ;  in  a  sepa- 
rate bowl  beat  the  eggs  until  very  light,  add  to  them  the 
milk,  and  when  these  are  thoroughly  blended,  pour  the 
liquid  over  the  preparation  in  the  large  bowl,  and  stir  all 
well  together.  Grease  a  quart  pudding  mould  with  but- 
ter, put  the  pudding  into  it  and  shut  the  cover  securely 
over  it,  then  plunging  the  mould  into  a  large  saucepan 
filled  with  boiling  water,  let  the  pudding  boil  therein  for 
four  hours. 

When  done,  the  pudding  should  be  turned  out  upon  a 
hot  platter  and  served  with  brandy  sauce,  to  prepare 
which,  directions  will  be  found  on  page  167. 

Note, — Plum  puddings  are  prettier  when  boiled  in  a  mould,  but 
the  traditional  plum  pudding  is  boiled  in  a  double  pudding  cloth 
greased  with  butter  for  the  purpose,  and  served  with  plain  brandy 
poured  over  and  around  it,  which  is  fired  and  the  pudding  so  envel- 
oped in  the  historical  blaze  of  glory. 

Amber  Pudding. — Two  pounds  of  apples,  six 
ounces  of  flour,  three  ounces  of  butter^  one  gill  of  cold 
water,  four  eggs,  rind  of  one  lemon,  three  ounces  of 
sugar,  one-half  teaspoonful  of  baking  powder,  one  grain 
of  salt. 

Pare,  quarter,  and  core  the  apples.  Put  into  a  small 
saucepan  two  ounces  of  sugar  and  half  of  the  cold  water, 
and  place  this  over  the  fire ;  when  it  boils  put  into  it  the 
apples  and  the  lemon  rind.    Cover  the  saucepan  and  let 
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its  contents  simmer  very  slowly  until  the  apples  are 
cooked,  and  while  they  are  cooking,  mix  together  upon  a 
mixing  board  the  flour  and  butter  ;  add  to  this  the  baking 
powder  and  salt,  and  knead  all  to  a  light  dough  with  the 
remaining  cold  water. 

Roll  this  dough  out  very  thinly,  cut  it  into  strips  about 
three  inches  wide,  and  wetting  the  edges  of  a  pudding 
dish  with  cold  water,  line  them  with  the  strips  of 
dough,  also  cut  some  small  lozenges  from  the  fragments 
of  dough  remaining,  and  place  them  ornamentally  around 
on  the  rim  of  dough. 

Take  the  apples  from  the  saucepan,  and  pouring 
them  into  a  sieve,  rub  them  through  it,  in  order  to  make 
them  perfectly  smooth. 

Separate  the  yolks  from  the  whites  of  the  eggs,  drop- 
ping the  yolks  into  the  apples,  and  putting  the  whites 
upon  a  dry  plate.  Stir  the  apples  and  yolks  of  eggs  to- 
gether, and  pour  these  when  blended,  into  the  pudding 
dish.  The  pudding  dish  must  be  placed  in  a  quick  oven 
and  allowed  to  remain  ten  minutes  to  bake  the  paste  and 
cook  the  eggs,  and  while  this  is  being  done,  whip  the 
whites  of  eggs  to  a  very  stiff  froth,  and  when  the  pudding 
is  taken  from  the  oven,  pile  this  froth  upon  the  top  of  the 
apple  very  high,  and  smooth  it  over  with  a  knife  blade. 
Sprinkle  over  this  the  remainder  of  the  powdered  sugar, 
and  return  the  dish  to  the  oven  for  two  minutes,  that  the 
froth  of  egg  may  set  and  brown  slightly  on  the  surface. 
Serve  this  pudding  hot. 

Venoise  Pudding. — Five  ounces  of  wheat  bread, 
four  ounces  of  sugar,  three  ounces  of  sultana  raisins,  two 
ounces  of  citron,  one  glass  of  sherry,  one-half  pint  of  milk, 
yolks  of  four  eggs,  one  teaspoonful  of  essence  of  vanilla. 
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Cut  the  bread  into  dice  and  place  it  into  a  large  bowl 
with  three  ounces  of  the  sugar.  Cut  the  citron  in  small, 
thin  pieces  and  put  these  also  into  the  bowl. 

Place  the  raisins  upon  a  towel  and  folding  the  ends  of 
it  over  them  rub  them  therein  until  the  stems  are  all  sep- 
arated, and  adhering  to  the  cloth  ;  then  the  raisins  must 
be  picked  out  and  thrown  into  the  bowl  with  the  rest,  and 
the  sherry  be  poured  over  all. 

Put  the  remaining  ounce  of  sugar  into  a  small  sauce- 
pan over  the  fire  and  let  the  sugar  brown.  Pour  the  milk 
over  the  sugar  when  brown,  and  drawing  the  saucepan 
aside  from  the  fire  stir  the  milk,  until  the  sugar  dissolves 
and  colors  it.  Drop  the  yolks  of  eggs  into  a  small  bowl 
and  over  these  pour  the  colored  milk,  stirring  all  together 
as  the  milk  is  poured  in. 

Over  the  dry  preparation  in  the  large  bowl,  pour  the 
liquid  from  the  small  bowl,  grease  a  proper  sized  pudding 
mould  and  into  this  put  the  pudding,  secure  over  the  top 
a  greased  piece  of  kitchen  paper,  place  the  mould  into  a 
saucepan  containing  sufficient  boiling  water  to  reach  half 
way  up  its  sides  and  allow  the  pudding  to  boil  therein  for 
one  hour  and  a  half. 

When  done  turn  the  pudding  out  upon  a  hot  platter 
and  serve  with  a  German  Sweet  Sauce  poured  around, 
see  page,  i66. 

Railway  Pudding, — One  teacupful  of  powdered 
sugar,  one  teacupful  of  flour,  one  ounce  of  butter,  one  des- 
sert spoonful  of  baking  powder,  three  eggs,  one-half  dozen 
drops  of  essence  of  almonds,  one  tablespoonful  of  milk. 

Grease  thoroughly  with  the  butter  the  inside  of  a  bread 
tin.  Mix  together  in  a  large  bowl  the  flour  and  sugar, 
and  add  to  these  when  mixed  the  bakmg  powder. 
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Break  the  eggs  into  a  small  bowl  and  beat  them  until 
very  light,  poui  m  with  them  the  milk,  drop  into  this  the 
essence  of  almonds  and  when  these  are  well  stirred  to- 
gether pour  all  over  the  preparation  in  the  large  bowl. 

Now  stir  all  together  and  when  this  is  done  pour  the 
mixture  into  the  bread  tin,  and  placing  this  in  a  very  quick 
oven  bake  it  for  ten  minutes. 

When  baked  take  the  pudding  from  the  oven,  cut  it 
into  six  or  eight  equal  pieces  and  arranging  these  upon  a 
flat  dish,  sprinkle  over  them  a  little  powdered  sugar.  A 
wine  sauce  should  be  sent  to  the  table  with  this  to  be 
poured  in  ladlefuls  over  the  pieces  of  pudding  as  they  are 
served.    See  sauces  page,  i68. 

Notes. — This  pudding  should  be  put  into  the  oven  immediately 
after  it  is  mixed.  The  baking-powder  begins  to  ferment  the  instant 
that  it  is  moistened  and  it  is  this  process  which  must  be  taken  advan- 
tage of  in  baking  quickly,  to  raise  the  pudding  and  mal^e  it  light. 

This  pudding  may  also  be  used  as  a  tea  cake  and  when  so  served 
the  pieces  should  be  split  open  and  a  spoonful  of  preserved  fruit 
spread  between  the  slices. 

Chocolate  Pudding.— One-quarter  of  a  pound  of 
grated  chocolate,  one  pint  of  milk,  one-half  ounce  of  gela- 
tine, two  ounces  of  sugar,  one  teaspoonful  of  essence  of 
vanilla,  yolks  of  four  eggs,  one-half  gill  of  cold  water. 

Cover  the  gelatine  with  the  cold  water  and  allow  it  to 
soak  therein  for  ten  minutes.  Place  the  gelatine  when 
dissolved  into  a  small  saucepan ;  put  it  over  the  fire  and  stir 
slowly  until  melted,  taking  care  that  it  does  not  boil. 

When  melted  take  the  saucepan  from  the  fire  and  allow 
the  gelatine  to  cool  a  little. 

Mix  together  the  milk  and  grated  chocolate,  until  they 
come  to  a  smooth  paste ,  then  in  a  fresh  saucepan  stir  the 
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mixture  over  the  fire  until  boiling.  Drop  the  yolks  of 
eggs  into  a  bowl,  cover  them  with  the  sugar  and  pour  over 
all  the  hot  chocolate  mixture. 

Return  this  compound  to  the  saucepan,  place  it  over 
the  fire  and  let  its  contents  cook  for  two  minutes,  stirring 
constantly  to  prevent  boiling. 

Remove  the  saucepan  at  the  end  of  this  time  from  the 
fire  ;  stir  into  the  mixture  it  contains  the  melted  gelatine 
and  drop  in  the  essence  of  vanilla. 

Dip  a  pint  and  a  half  mould  into  cold  water  to  wet  it 
inside  and  so  prevent  the  pudding  sticking  ;  pour  into  it 
the  pudding  and  set  it  away  in  a  cool  dry  place,  until 
the  gelatine  congeals  and  the  pudding  has  *  set '  in  the 
mould,  and  when  this  transpires  turn  the  pudding  out 
upon  a  crystal  dish  and  serve. 

Italian  Pudding. — One-half  of  a  quart  can  of  pre- 
served peaches,  four  tablespoonfuls  of  bread  crumbs,  two 
eggs,  one  gill  of  milk,  one  teaspoonful  of  lemon-juice,  two 
ounces  of  sugar. 

Arrange  upon  a  flat  dish  a  layer  of  the  peaches ;  cover 
this  with  with  a  blanket  of  the  bread  crumbs,  and  in  this 
way  arrange  alternate  layers  of  the  fruit  and  bread  crumbs 
until  the  specified  quantity  be  used. 

Put  the  yolks  of  the  eggs  into  a  bowl  and  with  them 
one  ounce  of  sugar,  bring  the  gill  of  milk  to  the  boiling 
point  and  pouring  this  over  the  yolks  of  eggs  and  sugar, 
stir  all  together  and  throw  into  the  mixture  the  lemon- 
juice. 

Pour  this  liquid  over  the  fruit  and  bread  crumbs  by 
spoonfuls,  in  order  that  it  may  be  absorbed  thereby — and 
the  preparation  so  become  moistened  but  not  juicy; 
when  this  is  done  place  the  pudding  in  a  moderate  oven 
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and  bake  it  for  half  an  hour.  At  the  end  of  this  time  take 
the  pudding  from  the  oven,  beat  the  whites  of  the  eggs  to 
a  light  froth  and  pile  this  roughly  upon  the  top  of  it. 
Sprinkle  over  all  the  remaining  ounce  of  sugar,  place  the 
dish  once  more  in  the  oven  for  five  minutes,  to  firm  the 
froth  of  egg  and  brown  it  also  slightly.    Serve  at  once. 


Note.— This  pudding  may  also  be  made  with  preserved  apples  or 
pears  as  taste  or  convenience  may  dictate. 

Apple  Dumplings. — Five  apples,  twelve  ounces  of 
flour,  four  ounces  of  butter,  one  ounce  of  sugar,  one  tea- 
spoonful  of  baking  powder,  one  and  one-half  gills  of  cold 
water,  one  saltspoonful  of  salt. 

Rub  this  flour  and  butter  together  in  a  bowl,  add  to 
them  the  baking  powder  and  the  salt,  and  with  the  cold 
water  mix  all  to  a  firm  dough. 

Place  this  dough  upon  a  mixing  board,  and  cut  it  into 
five  equal  pieces. 

Pare  the  apples  now  very  thinly,  and  take  from  them 
their  cores,  leaving  the  form  of  the  apple  unbroken.  Roll 
the  dough  into  balls,  and  taking  an  apple,  work  it  into  the 
centre  of  a  ball  of  the  dough ;  and  just  before  closing  the 
ball  so  formed  at  the  top,  put  into  the  place  of  the  apple 
cores,  a  portion  of  the  sugar. 

When  the  apples  are  all  prepared  in  this  way  with  the 
dough  and  sugar,  place  them  into  a  baking  tin,  and  the 
baking  tin  into  a  quick  oven  for  half  an  hour. 

At  the  end  of  half  an  hour  test  the  dumplings  with  a 
skewer,  and  if  the  apples  be  not  soft  to  the  centre,  they 
must  remain  in  the  oven  until  the  skewer  proves  them 
entirely  done. 
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When  done,  take  them  from  the  oven,  brush  each  over 
with  a  little  milk,  sprinkle  them  with  a  little  sugar,  and 
return  all  to  the  oven  for  one  minute,  and  serve  them 
with  a  hard  sauce,  directions  for  making  which,  will  be 
found  on  page  168. 

Swiss  Rissoles. — One-half  pound  of  pears,  one- 
quarter  pound  of  raisins,  two  ounces  of  sugar,  eight 
ounces  of  flour,  four  ounces  of  butter,  one  egg,  one-half 
gill  of  cold  water,  one-half  of  a  lemon. 

First  pare  and  core  the  pears,  cut  them  into  small 
pieces,  squeeze  into  a  saucepan  the  juice  of  the  lemon, 
add  to  it  half  of  the  cold  water  and  an  ounce  and  a  half 
of  the  sugar,  and  placing  the  saucepan  over  the  fire,  let 
its  contents  come  to  the  boiling  point  ;  when  boiling, 
throw  into  it  the  pears,  also  the  raisins,  and  let  them  cook 
therein  very  slowly  for  half  an  hour. 

When  done,  turn  the  mixture  out  upon  a  plate. 
When  quite  cool  make  up  a  crust  by  mixing  upon  a  board 
the  flour  and  butter,  make  a  hole  in  the  centre  of  this 
into  which  drop  the  yolk  of  egg,  pour  over  the  remaining 
cold  water,  and  knead  all  lightly  together. 

Roll  this  out  to  about  an  inch  in  thickness,  and  cut 
it  into  pieces  about  four  inches  square.  Beat  the  white 
of  the  egg  lightly,  and  brush  the  edges  of  the  crust  with 
it  j  put  into  each  of  these  squares  an  equal  quantity  of  the 
cold  mixture  from  the  plate,  fold  the  edges  together,  brush 
over  each  a  little  of  the  white  of  egg,  sprinkle  over  each 
a  little  of  the  sugar,  and  placing  the  rissoles  upon  a  slightly 
floured  baking  tin,  bake  them  in  a  moderate  oven  for 
half  an  hour.    Serve  in  a  folded  napkin. 

Peach-Sago. — One  quart  of  peaches,  one-half  pound 
of  sago,  three  ounces  of  sugar,  one  pint  of  cold  water. 
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Put  the  sago  into  a  pudding  dish,  cover  it  with  the 
cold  water  and  allow  it  to  soak  therein  for  two  hours. 
And  when  the  sago  is  sufficiently  soaked,  skin  and  stone 
the  peaches,  place  them  regularly  upright  in  the  sago, 
sprinkle  over  all  the  sugar,  and  placing  the  pudding  dish 
into  a  moderate  oven,  let  the  pudding  bake  for  one  hour. 
Serve  hot. 

Corn  Starch  Pudding, — Four  tablespoon sfuls  of 
corn  starch,  one  quart  of  milk,  two  ounces  of  sugar,  one 
saltspoonful  of  salt,  two  bay  leaves,  two  eggs. 

Put  the  milk  into  a  saucepan  over  the  fire,  and  while 
it  is  heating,  moisten  the  corn  starch  with  a  little  cold 
milk,  and  beat  it  smooth.  Just  before  the  milk  reaches 
the  boiling  point,  crush  the  bay  leaves  in  the  hands  that 
the  flavor  may  be  more  readily  drawn  out,  and  throw 
them  into  the  milk,  after  which  stir  in  the  corn  starch. 
Stir  all  constantly  until  boiling,  and  when  boiling  allow 
this  to  continue  for  five  minutes,  still  stirring  to  pre- 
vent scorching,  which  the  corn  starch  and  milk  are  both 
apt  to  do. 

Draw  the  saucepan  then  aside  from  the  fire  to  let  its 
contents  cool  a  little,  and  in  the  time  allowed  for  this 
beat  together  the  eggs  and  sugar.  Add  to  the  sugar  and 
eggs  the  salt,  and  removing  the  bay  leaves  from  the  mix- 
ture in  the  saucepan,  stir  into  it  the  sugar  and  eggs,  after 
which  all  must  be  poured  into  a  small  pudding  dish,  and 
this  be  placed  in  a  moderate  oven  and  permitted  to 
bake  for  ten  minutes.  This  pudding  should  be  served 
hot. 


Note. — ^Com  starch  blanc-mange  may  be  prepared  exactly  as  is 
is  the  above  pudding,  except  that  the  eggs  must  be  left  out,  and  in- 
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stead  of  being  baked,  the  preparation  must  be  poured  into  moulds 
and  allowed  to  stand  in  them  until  cooled  into  forms.  This  blanc- 
mange is  served  with  jam  or  jelly,  and  sweet  cream. 

Twelfth-Day  Pancakes. — Three  ounces  of  flour, 
two  eggs,  one-half  pint  of  milk,  one  ounce  of  sugar,  one 
saltspoonful  of  salt,  one-half  of  a  lemon,  three  ounces  of 
butter. 

Put  the  flour  into  a  large  bowl.  In  the  centre  of  this 
make  a  little  well,  into  which  drop  the  yolks  of  the  eggs. 
Sprinkle  over  these  the  salt,  and  pouring  in  upon  this 
little  by  little  the  milk,  mix  the  flour  into  the  centre  from 
the  sides  until  all  the  milk  is  added,  and  the  flour  thor- 
oughly mixed  with  the  other  ingredients,  the  yolks  of  eggs 
thus  helping  to  prevent  the  flour  lumping  through  the 
small  percentage  of  oil  which  they  contain. 

Whip  the  whites  of  eggs  now  to  a  stiff  froth,  and  stir 
this  lightly  into  the  batter,  and  when  this  is  done  melt 
one-fourth  of  the  butter  in  a  frying-pan,  pour  into  this 
one-quarter  of  the  batter  from  the  bowl,  and  when  this 
browns  upon  one  side,  turn  it  over  with  a  pancake  shovel 
or  broad  bladed  knife,  taking  care  not  to  break  the  cake 
in  the  process. 

When  the  second  side  is  browned  also,  remove  the 
cake  to  a  plate,  sprinkle  it  with  a  little  of  the  sugar, 
squeeze  over  this  a  few  drops  of  the  lemon  juice,  roll  the 
pancake  quickly  into  a  round  roll,  sprinkle  over  the  top 
a  little  more  of  the  sugar  and  a  little  more  of  the  lemon- 
juice,  and  place  it  upon  a  platter  to  keep  hot  while  the 
others  are  being  fried. 

Divide  the  remaining  batter  into  three  equal  parts, 
and  in  the  manner  above  described  pour  into  the  frying- 
pan,  fry  and  turn  each  portion  until  the  three  other  pan- 
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cakes  are  sugared,  sprinkled  with  the  lemon  juice,  rolled 
and  placed  beside  the  first,  when  they  may  be  arranged 
in  the  fashion  of  a  cob-house,  or  as  the  fancy  may  direct 
upon  the  hot  platter,  and  should  be  served  at  once. 


Note. — This  batter  may  also  be  fried  in  smaller  sized  cakes,  and 
served, well  buttered  and  very  hot,  as  a  breakfast  dish. 

Rice  Pudding. — One  and  one-half  pints  of  milk, 
one-half  a  pound  of  rice,  two  ounces  of  sugar,  one-half 
teaspoonful  of  salt,  one  egg,  one  ounce  of  butter. 

Grease  a  deep  pudding  dish  thoroughly  inside  with 
the  butter  and  pour  into  this  the  milk  into  which  stir  the 
dry  rice. 

Cover  the  dish  with  a  plate,  to  confine  the  steam  and 
prevent  premature  browning  on  the  top  should  the  oven 
be  very  hot,  and  placing  all  in  a  moderate  oven  let  the 
pudding  bake  slowly  for  an  hour  and  a  half  by  which 
time  the  kernels  of  rice  will  have  soaked,  and  swelling 
absorbed  nearly  all  of  the  milk,  leaving  the  grains  beau- 
tifully whole  and  the  pudding  devoid  of  the  glutinous 
paste  which  by  stirring  processes  is  developed  from  the 
starch-flour  of  the  broken  rice.  Ten  minutes  before  re- 
moving the  pudding  from  the  oven  beat  the  egg  until  very 
light,  add  to  it  the  sugar  and  salt,  and  taking  the  plate  off, 
of  the  pudding  dish  stir  this  mixture  into  the  pudding,  and 
allow  to  bake  for  the  remaining  ten  minutes  uncovered  that 
it  may  brown  on  the  surface.  Serve  with  hard  sauce 
directions  for  making  which  may  be  found  on  page  i68. 

Note. — This  pudding  may  be  further  enriched  by  the  addition  of 
a  quarter  of  a  pound  of  raisins  or  if  desired  more  plain  than  as  above, 
the  egg  may  be  omitted  and  the  sugar  alone  stirred  in  when  the  pud- 
ding is  uncovered  to  permit  its  browning. 
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SAVORY  SAUCES. 

Oyster  Sauce. — One  pint  of  oysters,  one-half  pint 
of  milk,  two  ounces  of  butter,  one  ounce  of  flour,  one-half 
teaspoonful  of  salt,  one-half  teaspoonful  of  pepper,  one 
saltspoonful  of  grated  nutmeg. 

Drain  the  liquor  from  the  oysters.  Melt  the  butter 
in  a  saucepan,  stir  into  it  the  flour  and  add  to  this  by 
degrees  the  liquor  from  the  oysters. 

When  this  mixture  boils,  throw  into  it  the  oysters  and 
boil  all  together  until  the  leaves  of  the  fish  begin  to 
shrivel.  Throw  in  the  pepper,  salt  and  nutmeg,  and 
having  boiled  the  milk  in  a  separate  saucepan,  stir  it  in 
also ;  then  the  saucepan  must  at  once  be  removed  from  the 
fire  otherwise  the  milk  will  curdle  and  the  sauce  be  ruined. 

Egg  Sauce. — One  and  one-half  ounces  of  butter, 
three  quarters  of  an  ounce  of  flour,  three  gills  of  milk,  one 
saltspoonful  of  salt,  one  saltspoonful  of  white  pepper,  two 
hard  boiled  eggs. 

Melt  the  butter  in  a  small  saucepan,  stir  into  it  the 
flour  and  by  degrees  add  to  these  the  milk.  When  this 
mixture  boils,  throw  into  it  the  pepper  and  salt  and  let  all 
cook  together  for  two  minutes. 

Remove  the  shells  from  the  eggs,  chop  them  into  small 
irregular  pieces,  and  stir  these  in.  When  this  is  done,  the 
sauce  is  ready  for  use. 

Caper  Sauce. — Two  ounces  of  butter,  one  ounce 
of  flour,  one-half  pint  of  milk,  one-half  pint  of  cold  water, 
one-half  teaspoonful  of  white  pepper,  one-half  teaspoon- 
ful of  salt,  two  tablespoonf  uls  of  capers. 
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Put  the  butter  into  a  small  saucepan  and  let  it  melt. 
Stir  into  this  the  flour  and  the  milk  ;  when  this  comes  to 
the  boiling  point,  by  degrees  pour  in  th-e  water.  Let  the 
mixture  again  boil  up,  season  with  the  pepper  and  salt, 
and  let  all  boil  together  for  two  minutes. 

At  the  end  of  this  time  throw  in  the  capers  and  remove 
the  saucepan  from  the  fire,  the  sauce  being  now  ready  for 
use. 


Note. — When  this  sauce  is  prepared  to  be  used  with  a  leg  of  mut  • 
ton,  a  half  pint  of  the  liquor  from  the  boiling  meat  may  be  substitu- 
ted for  the  cold  water  with  excellent  flavoring  effect. 

Mint  Sauce. — Two  tablespoonfuls  of  chopped  mint, 
six  tablespoonfuls  of  vinegar,  two  tablespoonfuls  of  cold 
water,  three  tablespoonfuls  of  sugar. 

The  mint  before  being  chopped  should  be  thoroughly 
washed,  and  when  washed  and  chopped  it  must  be  placed 
in  a  gravy  boat,  the  vinegar  and  water  poured  over  it, 
and  throwing  the  sugar  in  to  this,  all  should  be  stirred 
until  the  sugar  melts. 

This  sauce  is  designed  for  roast  spring  lamb. 


Note. — Two  tablespoonfuls  of  white  wine  are  sometimes  substitu- 
ted for  the  cold  water  in  preparing  this  sauce. 

Tartare  Sauce. — Yolks  of  two  eggs,  one  gill  of 
salad  oil,  one  saltspoonful  of  salt,  one-half  saltspoonful 
of  pepper,  one  tablespoonful  of  white  wine  vinegar,  one- 
half  teaspoonful  of  French  mustard,  one  tablespoonful  of 
gherkins. 

The  vinegar  and  yolks  of  eggs  must  first  be  slightly 
beaten  together  in  a  small  bowl.  Add  to  these  drop  by 
drop  the  salad  oil,  taking  care  to  stir  one  way  all  the 
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time.  When  this  is  done,  season  the  mixture  with  the 
pepper,  salt  and  mustard,  a^d  also  the  gherkins,  finely- 
chopped,  and  serve  in  a  gravy  boat  with  boiled  salmon 
or  cold  meats. 


Note. — Capers  may  be  used  for  this  sauce  if  preferred,  or  if  the 
gherkins  are  not  obtainable. 

Onion  Sauce. — Two  Spanish  onions^  one  ounce  of 
butter,  one-half  ounce  of  flour,  three  gills  of  milk,  one 
saltspoonful  of  salt,  one-half  saltspoonful  of  pepper. 

Preparatory  to  making  this  sauce,  soak  the  onions  over 
night  in  water  which  must  have  been  poured  over  them 
boiling. 

When  required,  take  the  onions  from  the  soak,  put 
them  into  a  saucepan,  and  covering  them  with  boiling 
water  let  them  boil  therein  for  half  an  hour. 

When  boiled,  take  them  from  the  water,  chop  them 
finely,  and  placing  them  in  a  bowl,  cover  them  at  once 
with  the  milk  in  order  to  preserve  their  color. 

Melt  the  butter  in  a  small  saucepan,  add  the  flour, 
and  into  this  pour  the  onion  and  milk,  when  all  must  be 
allowed  to  come  to  the  boiling  point,  and  the  pepper  and 
salt  then  being  added,  the  sauce  must  be  permitted  to 
boil  thereafter  for  two  minutes  when  it  will  be  ready  to 
serve. 

Bread  Sauce. — Two  ounces  of  bread,  one-half  pint 
of  milk,  one  Bermuda  onion,  six  pepper  corns,  one  salt- 
spoonful of  salt,  one-half  gill  of  white  stock. 

Put  the  bread  broken  into  convenient  pieces  into  a 
bowl  and  cover  it  with  the  milk.  Throw  into  the  bowl 
also  the  onion,  pepper  corns  and  salt,  together  with  the 
stock.  Stir  all  together,  after  which,  pouring  the  mixture 


1 66  WEE  T  AND  SA  VOR  Y  SA  UCES, 

into  a  small  saucepan  and  placing  this  over  the  fire,  allow- 
all  to  cook  slowly  for  half  an  hour. 

Skim  out  at  the  end  of  this  time  the  pepper  corns  and 
onion,  and  serve  the  sauce  in  a  gravy  boat  with  roast' 
fowl. 

Brown  Sauce. — One  carrot,  one  turnip,  one-half 
stalk  of  celery,  one  tablespoonful  of  mushroom  catsup, 
six  drops  of  caramel,  two  ounces  of  butter,  three  quarter 
ounces  of  flour,  three  gills  of  second  stock,  one  saltspoon- 
ful  of  salt,  one-half  saltspoonful  of  pepper. 

Melt  the  butter  in  a  frying  pan,  and  washing  and 
paring  the  turnip  and  carrot,  slice  these  into  the  melted 
butter,  also  the  celery. 

Brown  the  vegetables  well  upon  both  sides  and  when 
this  is  done  stir  in  the  flour.  Add  by  degrees  the  stock, 
stirring  all  constantly ;  when  the  mixture  boils,  season  it 
wdth  the  salt  and  pepper,  and  flavor  with  the  catsup.  Let 
all  cook  for  two  minutes,  then  drop  in  the  caramel,  and 
strain  the  sauce  into  a  gravy  boat  for  serving. 

This  gravy  is  served  with  fried  meats  or  fish,  or  broiled 
steak  and  cutlets. 

SWEET  AND  SAVORY  SAUCES. 

SWEET  SAUCES. 

German  Sweet  Sauce. — Yolks  of  two  eggs,  one 
gill  of  sherry,  one  tablespoonful  of  sugar,  one  tablespoon- 
ful of  cream. 

Put  the  yolks  of  eggs  into  a  small  saucepan,  pour  over 
them  the  sherry  and  whisk  these  slightly  with  an  egg- 
whisk.  Add  the  cream  and  sugar  and  placing  the 
saucepan  over  a  very  slow  fire,  continue  to  use  the  egg- 
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whisk  until  the  froth  arises  and  from  it  the  escaping 
steam. 

Remove  the  sauce  from  the  fire  and  serve. 

Jam  Sauce. — One  heaped  tablespoonful  of  jam, 
one-half  ounce  of  sugar,  one  gill  of  sherry,  one  tablespoon- 
ful of  cold  water,  six  drops  of  cochineal. 

Place  the  jam  in  a  small  saucepan,  pour  over  it  the 
sherry  and  water,  add  to  these  the  sugar  and  stir  all  over 
a  brisk  fire  until  the  mixture  boils.  When  boiling  drop  in 
the  cochineal  and  the  sauce  is  ready  for  serving. 

Xjemon  Sauce. — One  lemon,  six  pieces  of  cut  loaf 
sugar,  one  teacupful  of  cold  water. 

Pare  the  rind  from  the  lemon  and  cut  this  into  strips 
the  size  of  a  straw.  Put  these  straws  of  lemon-rind  into 
a  small  saucepan  together  with  the  lumps  of  sugar  and 
covering  these  with  the  cold  water  squeeze  into  the  mix- 
ture the  juice  of  the  lemon. 

Put  the  saucepan  over  the  fire  and  stir  the  contents 
until  boiling ;  when  this  takes  place  cover  the  saucepan, 
and  drawing  it  to  one  side  of  the  fire,  let  all  simmer  slowly 
for  twenty  minutes. 

This  sauce  should  be  poured  over  the  pudding  with 
which  it  is  served,  in  order  that  the  straws  of  lemon-rind 
may  garnish  the  top  of  the  pudding. 

Brandy  Sauce. — One  ounce  of  butter,  one-half 
ounce  of  flour,  one-half  pint  of  cold  water,  one  wine- 
glassful  of  brandy,  one  ounce  of  sugar. 

The  butter  must  first  be  melted  in  a  small  saucepan, 
the  flour  stirred  into  it,  and  the  water  then  added. 

When  this  comes  to  the  boiling  point  let  it  continue 
to  boil  for  two  minutes,  add  the  brandy  and  sugar,  and 
when  all  is  well  stirred  together,  it  is  ready  for  serving. 
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Hard  Sauce. — One-quarter  pound  of  sugar,  one- 
quarter  pound  of  butter,  one-quarter  of  a  nutmeg,  white 
of  one  egg. 

Put  the  sugar  and  butter  together  in  a  bowl  and  beat 
them  to  a  cream,  taking  care  that  the  butter  does  not  oil, 
which  may  be  prevented  by  keeping  it  cool. 

Whip  the  white  of  egg  to  a  stiff  froth,  and  mix  this 
lightly  into  the  bowl.  When  this  is  done  put  the  sauce 
into  a  crystal  dish  for  serving,  and  grate  over  it  the  nut- 
meg. 

Custard  Sauce. — Two  eggs,  three  gills  of  milk,  one 
dessert  spoonful  of  sugar,  one  saltspoonful  of  grated  nut- 
meg. 

Place  the  eggs  in  a  bowl  and  beat  them  until  very 
light.  Pour  them  into  a  quart  pitcher,  place  the  pitcher 
into  a  saucepan  of  boiling  water,  and  throwing  in  the 
milk,  stir  it  together  with  the  eggs  until  they  begin  to 
thicken. 

Take  the  pitcher  from  the  boiling  water,  stir  the  sugar 
and  nutmeg  into  its  contents,  and  pour  the  sauce  around 
the  pudding,  with  which  it  is  to  be  served. 

Jelly  Sauce. — Two  heaped  tablespoonfuls  of  cur- 
rant jelly,  one-half  of  a  lemon,  one  wineglassful  of  sherry, 
one  ounce  of  sugar,  six  drops  of  cochineal,  one  saltspoon- 
ful of  mace. 

Put  the  jelly  into  a  small  saucepan,  squeeze  over  it 
the  juice  of  the  lemon,  add  to  this  the  sugar  and  wine, 
place  the  saucepan  over  the  fire  and  stir  its  contents  until 
the  jelly  melts  ;  then  the  cochineal  and  mace  should  be 
added,  and  the  instant  after  this  tha^  the  sauce  boils,  it  is 
ready  for  serving. 

Wine  Sauce. — Two  ounces  of  butter,  three  ounces 
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of  sugar,  one  and  one-half  gills  of  boiling  water,  one  gill 
of  sherry,  one-half  saltspoonful  of  grated  nutmeg. 

Beat  the  sugar  and  butter  to  a  cream  in  a  bowl,  pour 
over  these  the  boiling  water,  stirring  meantime,  place  the 
mixture  into  a  saucepan  and  stir  all  over  the  fire  until 
very  hot,  not  however,  allowing  it  to  boil. 

Add  the  sherry  and  nutmeg,  and  the  sauce  may  at 
once  be  poured  around  the  pudding  with  which  it  .s  to 
be  served. 

ICES,  CREAMS  AND  JELLIES. 
ICES. 

Iced  Pudding. — Three  gills  of  milk,  three  gills  of 
cream,  yolks  of  twelve  eggs,  ten  ounces  of  sugar,  six 
ounces  of  crystalized  fruits,  one  small  wine-glassful  of 
brandy,  one  small  wine-glassful  of  curacoa. 

Mix  very  thoroughly  together  the  yolks  of  eggs,  cream 
and  milk.  Place  this  mixture  into  a  quart  pitcher,  and 
putting  this  into  a  saucepan  of  boiling  water  over  the  fire, 
stir  the  compound  constantly  until  the  egg  yolks  begin  to 
thicken  all. 

Take  the  pitcher  from  the  water,  stir  the  sugar  in 
with  its  contents,  and  allow  this  to  stand  until  the  cus- 
tard is  quite  cold.  Pour  it  into  the  freezer,  and  when  it 
thickens  by  freezing  to  a  thick  batter  and  cleaves  from 
the  sides  in  lumps,  take  the  fruit,  pour  over  it  a  little 
boiling  water,  and  draining  this  off  at  once,  cut  the  fruit 
into  small  pieces,  throw  upon  them  the  curacoa  and 
brandy,  and  turning  this  mixture  into  the  half-frozeu 
custard,  freeze  all  until  stiff  enough  to  mould. 

Pour  cold  water  into  a  quart  mould,  and  having  thor- 
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oughly  wetted  the  inside  thereof,  stick  some  of  the  crys- 
talized  fruits  around  the  sides  and  into  the  bottom  of  the 
mould  for  the  purpose  of  garnishing  the  pudding.  Then 
work  the  frozen  mixture  smoothly  itito  the  mould,  taking^ 
care  that  it  is  packed  evenly  into  all  of  the  crevices,  pack 
the  mould  in  ice,  and  let  it  remain  for  one  hour,  when  it 
will  be  ready  to  turn  out  and  serve. 


Note  — Rock  salt  should  be  mixed  with  the  ice  used  for  freezing 
creams  and  puddings,  as  it  increases  the  degree  of  cold,  and  prevents 
the  ice  from  melting. 

Frozen  Pudding  Glac^ ;  or  Tutti-frutti. — 

One-quarter  pound  of  raisins,  one  pint  of  milk,  yolks  of 
two  eggs,  one-quarter  pound  of  powdered  sugar,  two 
ounces  of  sweet  almonds,  two  ounces  of  candied  cherries, 
two  ounces  of  citron^  two  limes,  one  pint  of  cream,  one 
inch  stick  of  cinnamon. 

Stem  and  seed  the  raisins,  put  them  into  a  saucepan 
with  the  milk  and  cinnamon,  and  placing  this  over  the 
fire,  let  all  simmer  together  for  twenty  minutes. 

While  this  is  simmering,  place  the  yolks  of  eggs  and 
the  sugar  into  a  bowl  and  beat  them  well.  At  the  end 
of  the  twenty  minutes  strain  the  raisins  and  cinnamon 
from  the  milk,  throw  the  cinnamon  away  and  put  the 
raisins  aside  for  further  use. 

Pour  the  strained  milk  over  the  yolks  of  eggs  and 
sugar^  and  stirring  them  well  together,  return  the  mixture 
to  the  saucepan ;  place  this  over  the  fire,  still  stirring,  and 
allow  the  yolks  of  eggs  to  thicken,  taking  care  that  the 
milk  does  not  boil. 

Take  the  saucepan  from  the  fire,  allow  its  con- 
tents to  become  quite  cold,  and  while  awaiting  this,  pour 
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boiling  water  over  the  almonds  to  blanch  them,  remove 
their  skins  and  chop  them  very  finely.  Cut  the  limes 
each  into  quarters,  and  the  citron  into  very  small  thin 
pieces,  add  these  all  altogether  with  the  cherries  and 
raisins  to  the  custard  when  it  becomes  cold,  pour  in  upon 
them  the  cream,  and  stirring  all  well  together,  throw  the 
pudding  into  the  freezer  and  allow  it  to  freeze  until 
it  is  firm  enough  to  mould  ;  then  it  should  be  firmly 
worked  into  a  quart  mould,  which  must  have  been  wet 
with  cold  water  to  keep  the  mixture  from  sticking,  and 
the  mould  packed  into  ice  for  one  hour,  that  the  pud- 
ding may  form  and  firm. 

Xiemon  Water  Ice. — Four  lemons,  one-half  pound 
of  sugar,  one  and  one-half  pint  of  boiling  water. 

Grate  the  rind  from  the  lemons  into  a  bowl,  squeeze 
upon  this  the  juice,  add  to  this  the  sugar  and  pour  over 
all  the  boiling  water,  stirring  the  mixture  meantime  until 
thoroughly  blended. 

Allow  the  preparation  to  stand  until  quite  cold,  after 
which  strain  it  through  a  horse-hair  sieve  or  a  piece  of 
muslin  and  throwing  it  into  a  freezer,  freeze  until  very 
hard;  then  the  freezer  must  be  packed  in  fresh  ice  to  keep 
its  contents  from  melting,  and  the  water  ice  should  be 
served  from  this,  as  required. 


Note., — Lemon  water  ices  should  be  tasted  always  before  frozen 
in  order  that  more  sugar  may  be  added  to  the  preparation,  if  it  be 
found  not  to  have  the  desired  sweetness. 

Strawberry  Water  Ice. — One  pint  of  fresh 
strawberries,  one  and  one-half  pints  of  cold  water,  one-half 
of  a  lemon,  three  ounces  of  sugar,  six  drops  of  cochineal. 

Put  the  fruit  upon  a  horse-hair  sieve,  sprinkle  over  it 
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a  little  of  the  sugar  and  rub  all  through  the  sieve.  Mix 
the  cold  water  with  this  strawberry  syrup,  add  the  sugar, 
squeeze  in  the  juice  of  the  lemon,  drop  i'n  also  the  cochi- 
neal and  stir  them  all  well  together ;  pour  the  mixture 
into  a  freezer,  freeze  it  until  hard  and  pack  the  freezer  in 
fresh  ice  to  preserve  its  contents  in  a  frozen  condition 
until  served. 

Iced  SoufB.^. — Yolks  of  six  eggs,  whites  of  two 
eggs,  one  pint  of  milk,  two  ounces  of  sugar,  one-half  tea- 
spoonful  of  grated  nutmeg,  one  pint  of  double  cream. 

Beat  the  whites  and  yolks  of  eggs  together,  add  to  these 
the  nutmeg  and  sugar  and,  heating  the  milk  until  almost 
at  the  boiling  point,  pour  this  over  the  mixture,  stirring  all 
together  while  pouring  in  the  milk.  Pour  this  into  the 
saucepan  in  which  the  milk  was  boiled,  and  stir  it  over 
the  fire  until  the  eggs  begin  to  thicken,  but  exercising 
great  care  that  the  milk  does  not  again  boil. 

Put  the  custard  into  a  bowl  and  allow  it  to  stand  until 
quite  cold  ;  then  one-half  pint  of  the  cream  should  be 
stirred  in  and  the  whole  be  poured  into  a  freezer  and 
frozen  until  stiff  enough  to  be  conveniently  moulded. 

Work  the  frozen  custard  into  a  pint  and  a  half  souffle 
tin.  Tie  around  the  souffle  tin  a  sheet  of  kitchen  paper 
in  such  a  manner  as  to  increase  the  depth  of  the  tin  five 
or  six  inches.  Whip  the  remaining  cream  to  a  stiff  froth, 
pile  this  upon  the  top  of  the  frozen  custard,  and  setting 
the  tin  with  its  contents  into  a  freezer,  pile  around  this 
sufficient  ice  and  rock  salt  to  freeze  the  souffle. 

This  should  be  transferred  carefully,  when  frozen,  to  a 
silver  souffle  dish,  or  served  in  the  tin  in  which  it  is  pre- 
pared, with  a  napkin  folded  around  the  same. 
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ICES,  CREAMS  AND  JELLIES. 
CREAMS. 

Strawberry  Ice  Cream. — One  pint  of  milk,  four 
eggs,  one  and  one-half  pints  of  fresh  strawberries,  one 
quart  of  cream,  one-half  pound  of  sugar. 

Beat  the  eggs  until  very  light,  make  the  milk  hot  and 
pour  it  over  them.  Pour  these  together  into  a  saucepan 
and  stir  them  over  the  fire  until  the  egg  begins  to  thicken. 

Transfer  the  custard  to  a  bowl  and  allow  it  to  cool. 
In  the  meantime  place  the  strawberries  into  a  hair  sieve, 
sprinkle  over  them  a  little  sugar  and  then  rub  them 
through  the  sieve  with  the  back  of  a  wooden  spoon. 
When  this  is  done  add  the  sugar  to  the  syrup  so  formed 
and  when  the  custard  has  become  quite  cold,  stir  the  fruit 
mixture  into  it.  Add  the  cream  and  stirring  this  well 
through  the  custard,  pour  all  into  a  freezer,  and  freeze 
until  quite  solid,  stirring  the  cream  down  from  the  sides 
from  time  to  time,  to  keep  it  smooth  while  freezing  unless 
the  freezer  be  arranged  to  do  this  while  being  turned. 

Note, — In  mixing  rock  salt  with  the  ice  to  be  used  for  freezing 
creams,  etc.  great  care  should  be  taken  that  not  even  a  drop  of  salted 
water  falls  into  the  freezer  itself,  as  the  smallest  quantity  of  salt  inside 
will  make  the  cream  most  difficult  to  freeze,  and  when  frozen,  cause  it 
to  melt  quickly. 

Vanilla  Ice  Cream. — One  quart  of  cream,  three 
pints  of  milk,  one  pound  of  sugar,  eight  eggs,  four  tea- 
spoonfuls  a:  essence  of  vanilla. 

Beat  the  eggs  until  very  light,  and  heating  the  milk, 
pour  it  over  them,  stirring  both  well  together. 

Place  the  eggs  and  milk  in  a  bright  saucepan,  and  stir 
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them  over  the  fire  until  the  eggs  begin  to  thicken,  not 
however  allowing  the  mixture  to  boil, 

Pour  the  mixture  into  a  large  bowl,  and  when  it 
becomes  quite  cool  add  to  it  the  cream,  vanilla,  and 
sugar;  when  these  are  thoroughly  stirred  together,  pour 
the  custard  into  the  freezer  and  freeze  it  moderately  hard, 
remembering  to  stir  the  cream  down  from  the  sides  oc- 
casionally while  it  is  being  frozen,  if  the  freezer  be  not 
arranged  so  as  to  make  this  unnecessary. 

Notes. — All  fruit  creams  maybe  made  after  the  method  here  given 
for  strawberry  ice-cream,  and  all  flavoring  essences  may  be  used  as 
the  vanilla  is  used  in  the  above,  which  constitutes  the  only  difference 
existing  between  the  various  creams  made  from  extracts  or  essences. 

A  delicious  cream  called  Lalla  Rookh,  is  made  by  the  simple  ad- 
dition of  a  small  quantity  of  fine  rum  to  each  service  of  vanilla  ice- 
cream, which  must  be  stirred  in  as  the  cream  is  eaten,  and  the  amount 
of  which  may  be  regulated  by  the  taste. 

Orange  Cream. — One-half  ounce  of  gelatine,  one 
gill  of  cold  water,  one-quarter  pound  of  cut  loaf  sugar, 
one  gill  of  milk,  yolks  of  three  eggs,  one-half  pint  of 
double  cream,  four  oranges,  two  lemons. 

First  soak  the  gelatine  in  cold  water  for  ten  minutes, 
then  taking  the  lumps  of  sugar  rub  them  over  the  rinds 
of  the  oranges  and  lemons  in  order  that  the  sugar  may 
become  impregnated  with  the  flavor.  Squeeze  over  the 
flavored  lumps  of  sugar  then  the  juice  of  the  oranges 
and  lemons,  pour  upon  them  the  milk,  and  stir  all  over 
the  fire  until  the  sugar  melts,  exercising  the  greatest 
care  that  the  milk  does  not  boil  during  the  time,  as  boil- 
ing will  cause  it  to  curdle  and  spoil  the  cream. 

Place  the  yolks  of  eggs  into  a  large  bowl,  pour  over 
them  the  prepared  milk  and  stir  all  together^  when  the 
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whole  must  be  put  into  a  saucepan  and  placed  over  the 
fire  for  two  minutes  to  remove  the  raw  taste  of  the  eggs, 
and  this  being  done  the  cream  should  be  again  turned 
into  the  bowl  and  left  to  cool. 

Now  whip  the  double  cream  to  a  stiff  froth,  mix  it 
lightly  into  the  bowl  when  its  contents  have  cooled,  melt 
the  soaked  gelatine  over  the  fire^  not  allowing  it  to  boil 
in  the  process,  add  it  also  to  the  preparation  in  the  bowl, 
and  stir  all  together ;  continue  to  stir  the  cream  occa- 
sionally until  the  gelatine  in  it  blends  with  the  other  in- 
gredients and  begins  to  firm,  otherwise  it  will  sink  to  the 
bottom  directly,  and  reunite  in  one  firm  mass  as  it  cools. 

Prepare  a  mould  by  dipping  it  into  cold  water  to  pre- 
vent sticking,  and  pouring  the  cream  into  this,  set  it  away 
in  a  dry  cool  place  to  harden  and  set  into  form. 

Charlotte  Russe. — One-half  pint  of  double  cream, 
one-half  ounce  of  gelatine,  one-half  gill  of  cold  water,  one 
ounce  of  sugar,  one  teaspoonful  of  essence  of  vanilla, 
white  of  one  egg,  one-quarter  pound  of  lady-fingers,  one 
dozen  candied  cherries. 

Cover  the  gelatine  with  cold  water  and  soak  it  for  ten 
minutes.  Put  the  cream  into  a  bowl,  and  with  an  egg- 
whisk  bring  it  to  a  very  stiff  froth,  add  to  this  the  sugar 
and  vanilla,  then  melt  the  gelatine  over  the  fire  and  pour 
it  into  the  cream  very  carefully. 

Now  whip  the  white  of  egg  to  a  stiff  froth,  and  stir 
this  also  into  the  bowl,  being  careful  not  to  beat  down 
the  froth  while  stirring,  after  which  prepare  the  lady-fin- 
gers by  splitting  them  apart  and  cutting  the  sides  of  each 
so  that  they  may  fit  squarely  together,  and  line  a  pint 
souffle  tin,  with  these  placed  perpendicularly. 

Pick  the  cherries  up  one  by  one  with  a  skewer,  and 
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dipping  them  into  cold  water  arrange  them  in  any  fanciful 
form  in  the  bottom  of  the  tin  ;  when  the  cream  has 
commenced  to  firm  a  little  in  the  bowl,  pour  it  into  the 
mould  very  carefully,  in  order  that  the  wall  of  lady- 
fingers  may  not  become  disarranged,  and  set  the  whole 
away  to  harden. 

When  the  charlotte  russe  has  firmed  sufficiently  to  be 
turned  out  of  the  mould,  transfer  it  to  a  dessert  dish, 
using  care  not  to  break  its  shape  or  to  disarrange  the 
cherries  which  garnish  the  top. 

Notes. — Charlotte  russe  may  also  be  made  by  baking  a  sponge 
cake  in  very  thin  sheets  as  for  rolled  jelly- cake,  and  cutting  this  into 
lengths  about  four  inches  wide  and  ten  long,  form  these  into  small 
cups,  sticking  them  together  by  brushing  a  little  white  of  egg  between 
the  over-lapping  ends. 

Arrange  the  cake  cups  upon  a  platter,  placing  a  round  of  orna- 
mental paper  under  each,  fill  them  two-thirds  full  with  the  cream 
prepared  as  above,  and  when  this  hardens,  whip  sufficient  white  of 
egg  to  a  stiff  froth,  and  fill  up  the  cups,  placing  upon  the  top  of  each  a 
small  lozenge  cut  for  the  purpose  from  the  sponge  cake.  When 
filled  they  should  be  covered  over  with  a  sheet  of  paper  and  placed 
in  the  oven  for  a  moment  to  "  set "  the  white  of  egg  froth,  when 
they  are  ready  to  serve.  The  lozenges  upon  the  top  of  each  may 
be  garnished  with  a  raisin  or  candied  cherry  if  desired. 

Rice  Cream. — Two  large  tablespoonfuls  of  finely 
cracked  rice,  one  pint  of  milk,  one  ounce  of  butter,  two 
ounces  ofcut  loaf  sugar,  rind  of  one  lemon,  one-half  ounce 
of  gelatine,  one-half  pint  of  double  cream. 

Prepare  the  gelatine  by  soaking  it  in  the  milk  for  one 
hour.  Put  into  a  fresh,  bright  saucepan  the  butter,  stir 
into  it  the  rice,  which  must  be  as  fine  but  not  finer  than 
granulated  sugar,  add  to  this  by  degrees  the  milk  and 
gelatine  and  rubbing  the  lumps  of  sugar  upon  the  rind 
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of  the  lemon  to  flavor  them,  throw  these  into  the  sauce- 
pan, place  the  saucepan  over  the  fire  and  stir  its  contents 
until  the  sugar  melts  and  the  mixture  boils. 

Allow  the  boiling  to  continue  for  five  minutes ;  at  the 
end  of  which  time  pour  the  compound  into  a  bowl  and 
set  it  aside  until  it  becomes  nearly  cold. 

Beat  the  cream  to  a  stiff  froth,  stir  it  lightly  into  the 
bowl,  and  pour  all  into  a  mould  which  must  have  pre- 
viously been  prepared  by  being  dipped  into  cold  water, 
after  which  the  mould  should  be  packed  in  ice  until  the 
cream  becomes  sufiiciently  firm  to  turn  out  and  serve. 
Rice  cream  should  be  served  with  raspberry  jam  sur^ 
rounding  it. 

Velvet  Cream.— One  ounce  of  gelatine,  one-half 
pint  of  white  wine,  one  lemon,  three  ounces  of  cut  loaf, 
one  pint  of  double  cream,  one-half  gill  of  cold  water. 

Cover  the  gelatine  with  cold  water  and  let  it  soak 
for  ten  minutes.  Rub  upon  the  rind  of  the  lemon  three 
or  four  of  the  lumps  of  sugar  to  flavor  them,  and 
placing  these  pieces  of  sugar  in  a  copper  or  porcelain 
lined  saucepan,  squeeze  over  them  the  juice  of  the  lemon, 
add  to  these  the  wine  and  the  remainder  of  the  sugar, 
together  with  the  soaked  gelatine  and  stir  all  over  the  fire 
until  the  gelatine  melts.  Pour  the  mixture  from  the 
saucepan  through  a  strainer  into  a  bowl  and  allow  all  to 
cool. 

When  cool,  whip  the  cream  to  a  stiff  froth,  mix  it 
lightly  with  the  strained  preparation,  and  pouring  the 
cream  so  completed  into  a  mould,  pack  the  mould  in  ice 
and  allow  it  to  remain  therein  until  its  contents  become 
firm  enough  to  turn  out  in  proper  form  and  serve. 
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ICES  CREAMS  AND  JELLIES. 
JELLIES. 

Ijemon  Jelly. — One  and  one-half  ounces  of  gelatine, 
one  pint  of  cold  water,  rind  of  two  lemons,  juice  of  three 
lemons,  one  inch  of  stick  cinnamon,  three  ounces  of  lump 
sugar,  one  and  one-half  gills  of  sherry,  whites  of  two  eggs. 

Cover  the  gelatine  with  cold  water  and  allow  it  to  soak 
for  ten  minutes,  after  which  pour  all  into  a  copper  or  por- 
celain-lined saucepan  adding  the  rind  and  juice  of  the 
lemons. 

Throw  into  this  the  wine,  stick  of  cinnamon  and  sugar 
and  stir  all  over  the  fire  until  the  gelatine  melts.  Put  the 
whites  of  eggs  into  a  bowl,  whisk  them  slightly  with  an 
egg-whisk,  pour  them  into  the  saucepan  and  continue 
using  the  egg-whisk  in  this  until  the  liqui-d  boils. 

Draw  the  saucepan  to  the  side  of  the  fire,  cover 
it,  and  allow  its  contents  to  simmer  slowly  for  ten 
minutes.  Dip  a  flannel  bag  into  tepid  water,  pour  the 
contents  of  the  water  through  it,  and  pouring  the  jelly 
into  a  mould,  stand  this  upon  ice,  and  when  it  has  con- 
gealed and  become  firm,  serve  it  turned  out  upon  a  crys- 
tal jelly  dish. 

Orange  Jelly. — Eight  sweet  oranges,  two  lemons, 
one-quarter  pound  of  sugar,  one  gill  of  cold  water,  one 
ounce  of  gelatine. 

Cover  the  gelatine  with  half  of  the  cold  water,  and  let 
it  soak  for  ten  minutes. 

Put  this  into  a  saucepan,  add  to  it  the  sugar  with  the 
remainder  of  the  cold  water,  and  stir  all  over  the  fire 
until  the  gelatine  and  sugar  melt. 
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Take  the  saucepan  from  the  fire  and  having  pressed 
out  the  juice  of  the  oranges  and  lemons  and  strained  it, 
add  this  to  the  contents  of  the  saucepan,  after  which  pour 
the  mixture  into  a  mould  and  stand  the  mould  upon  ice  : 
when  it  becomes  jelly,  turn  it  out  upon  a  crystal  or  other 
jelly  plate,  and  serve. 

Calf's  foot  Jelly. — Two  calf's  feet,  juice  of  two 
lemons,  rinds  of  three  lemons,  one-quarter  pound  of  cut 
loaf  sugar,  ten  cloves,  one  inch  of  cinnamon  stick,  whites 
of  three  egg,  one-half  gill  of  sherry  wine,  three  pints  of 
cold  water. 

Cut  the  feet  into  three  pieces — across  the  first  joint 
and  through  the  hoof.  Place  them  in  a  large  saucepan 
cover  them  with  cold  water,  and  putting  the  saucepan 
over  the  fire,  bring  all  quickly  to  the  boiling  point. 

When  the  water  boils  take  the  feet  from  the  saucepan, 
and  throwing  them  into  a  basin  of  cold  water,  wash  them 
thoroughly. 

Put  the  feet  when  washed  into  a  copper  or  porcelain- 
lined  saucepan,  pour  over  them  the  three  pints  of  cold 
water,  put  the  saucepan  over  the  fire  and  when  the  water 
boils,  draw  it  to  one  side  and  let  its  contents  simmer  very 
slowly  for  five  hours. 

Strain  the  liquor  through  a  horsehair  sieve,  or  if  this 
be  not  convenient,  through  a  coarse  towel,  let  the  stock 
so  extracted  stand  over  night,  and  then  removing  the 
grease  which  will  have  gathered  upon  the  top,  dip  a  towel 
in  boiling  water  and  wash  the  surface  of  the  stock 
which  will  be  found  quite  firm,  having  stood  for  twelve 
hours. 

Now  put  the  stock  into  a  copper  or  porcelain-lined 
saucepan,  and  placing  this  over  the  fire  let  it  melt.  Add 
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to  the  melted  stock  the  cinnamon  stick,  lemon  rind  and 
juice,  sugar  and  cloves. 

Put  the  whites  of  eggs  together  with  the  shells  which 
must  have  been  blanched  with  boiling  water,  into  a  bowl, 
beat  them  slightly  and  pour  them  into  the  saucepan,  con- 
tinuing to  use  the  egg-whisk  until  all  is  boiling. 

When  this  point  is  reached,  draw  the  saucepan  imme- 
diately to  the  side  of  the  fire,  and  allow  its  contents  to 
simmer  for  ten  minutes. 

During  this  time  prepare  a  flannel,  or  what  is  better 
a  felt  bag,  by  pouring  through  it  a  little  tepid  water,  and 
when  the  jelly  has  simmered  ten  minutes,  pour  it  through 
this  bag  into  a  bowl,  and  repeat  the  process  of  strain- 
ing until  the  jelly  becomes  perfectly  clear.  Pour  it  into 
a  mould,  and  stirring  into  it  the  sherry,  place  the  mould 
upon  ice  or  in  a  very  cool  place  until  the  jelly  sets  and 
becomes  firm  enough  to  turn  out  and  serve. 


Note. — Brandy  may  be  substituted  for  the  sherry  in  this  prepara- 
tion if  desired,  and  half  brandy  and  half  sherry  is  sometimes  used  to 
make  up  the  quantity  prescribed. 

Ijemon  Sponge. — ^One  ounce  of  gelatine,  one  pint 
of  water,  two  lemons,  one-half  pound  of  cut  loaf  sugar, 
whites  of  three  eggs. 

Put  the  gelatine  into  a  bowl,  cover  it  with  the  cold 
water  and  let  it  soak  for  twenty  minutes.  At  the  end  of 
this  time  add  to  it  the  rind  of  the  lemons,  squeeze  over 
the  lemon  juice,  throw  in  the  sugar  and  pour  all  into  a 
copper  or  porcelain-lined  saucepan,  place  the  saucepan 
over  the  fire  and  stir  its  contents  until  boiling,  after  which 
it  must  be  allowed  to  boil  for  two  minutes. 

At  the  end  of  this  time  pour  the  mixture  through  a 
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sieve  into  a  bowl,  and  let  it  remain  therein  until  cold,  but 
not  long  enough  to  set. 

Beat  the  whites  of  eggs  slightly,  pour  them  into 
the  mixture  in  the  bowl  and  stir  all  together,  when  all 
must  be  whisked  with  an  egg-whisk  until  thick  and  white, 
which  will  take  nearly  or  quite  half  an  hour. 

Pour  the  sponge  into  a  mould,  stand  this  in  a  cool  dry 
place,  and  when  set  "  turn  it  out  upon,  and  serve  in  a 
crystal  dessert  dish. 

Apple  Transparency. — Six  large  apples,  one  pint 
of  water,  one-half  pound  of  cut  loaf  sugar,  rind  of  one 
lemon,  six  drops  of  cochineal,  one-half  ounce  of  gelatine, 
white  of  one  egg. 

Put  the  gelatine  into  a  bowl,  and  pour  over  it  half  a 
gill  of  Che  cold  water,  and  allow  it  to  soak  in  this  for  half 
an  hour. 

Pare  the  apples  and  take  the  core  from  them  without 
breaking  the  form  of  the  fruit. 

Put  the  sugar  into  a  shallow  saucepan  and  with  it  the 
lemon  rind,  pour  over  this  the  remainder  of  the  cold 
water,  and  stir  all  until  boiling.  Into  this  syrup  throw 
the  apples,  cover  the  saucepan,  and  placing  it  over  the 
fire,  let  all  cook  very  slowly  until  the  apples  become  ten- 
der, and  may  easily  be  pierced  through  with  a  skewer  or 
fork. 

Remove  the  apples  without  breaking  them,  and  place 
them  in  a  crystal  dish. 

Throw  the  gelatine  into  the  syrup  that  remains  in  the 
saucepan,  stir  all  until  the  gelatine  is  melted,  pour  the 
mixture  through  a  strainer  into  a  bowl,  add  to  it  the 
cochineal,  and  stand  the  bowl  in  a  cool  dry  place  until 
the  syrup  congeals. 
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Cut  the  jelly  so  made  into  rough  pieces,  distribute  it 
among  the  apples  in  the  dessert  dish,  and  whipping  the 
white  of  egg  to  a  stiff  froth,  garnish  the  dish  with  this. 


Note. — Double  cream  is  cream  that  has  been  twenty-fours  hours 
in  rising,  Single  cream  rises  in  twelve  hours,  and  cream  for  butter 
requires  forty-eight. 

PIES  AND  PASTRIES. 
PASTRIES. 

Puff  Paste. — One-quarter  pound  of  butter,  one- 
quarter  pound  of  flour,  yolk  of  one  egg,  one-half  gill  of 
cold  water,  six  drops  of  lemon  juice. 

Sift  the  flour  through  a  fine  sieve  upon  a  mixing 
board.  Put  the  yolk  of  egg  into  a  small  bowl  and  add  to 
it  the  lemon  juice  and  cold  water,  beating  these  together 
with  a  fork. 

Make  a  well  then  in  the  centre  of  the  flour,  pour  into 
it  by  degrees  the  mixture  from  the  bowl  and  mixing  in  the 
flour  from  the  sides,  knead  all  firmly  together. 

Flour  a  rolling-pin  and  roll  the  paste  out  very  thinly, 
place  the  butter  in  the  corner  of  a  towel,  and  covering 
it  with  the  opposite  corner,  press  out  in  this  any  moisture 
that  the  butter  may  contain,  spread  it  upon  half  of  the 
crust,  fold  the  other  half  over  it,  and  press  the  edges 
tightly  together. 

Roll  this  out  again  very  thinly,  taking  care  that  the 
butter  does  not  escape  between  the  edges. 

Fold  the  crust  again  in  three  layers,  and  again  roll  it 
out,  but  rolling  across  instead  of  lengthwise,  in  order  that 
the  butter  may  not  run  in  streaks  by  being  always  rolled 
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the  same  way,  and  repeat  this  process  of  folding  and  roll- 
ing seven  times,  remembering  to  let  the  crust  cool  be- 
tween the  rollings,  otherwise  the  butter  will  oil. 

The  paste  may  now  be  used  for  vol-au-vent,  or  what- ' 
ever  purpose  required. 


Note. — If  a  larger  quantity  of  this  paste  is  required,  it  should  be 
made  in  divisions,  as  a  larger  amount  than  is  given  above  is  not  so 
successfully  manipulated.  When  flour  is  in  the  least  inferior,  the 
quantity  of  matter  must  be  decreased,  as  there  will  not  be  sufficient 
gluten  in  it  to  absorb  the  quantity  of  moisture. 

Flaky  Crust. — One  pound  of  flour,  one-half  pound 
of  butter,  one  teaspoonful  of  baking  powder,  one  salt- 
spoonful  of  salt,  one-half  gill  of  cold  water,  whites  of  two 
eggs. 

Sift  the  flour  through  a  sieve  upon  a  mixing  board. 
Put  the  whites  of  eggs  upon  a  plate,  add  to  them  the  salt 
and  whip  all  to  a  light  froth.  Mix  the  flour  to  a  firm 
dough  with  the  froth  of  eggs  and  the  cold  water,  roll  it 
out  very  thinly,  divide  the  butter  into  three  pieces  and 
spread  one  of  them  upon  the  dough. 

Fold  the  dough  in  three  layers  and  roll  it  out  thinly 
again,  reversing  the  ord^r  of  rolling  each  time.  Repeat 
this  process  until  the  butter  is  all  rolled  into  the  dough 
when  the  crust  is  ready  for  use  and  may  be  used  for  meat 
pies,  or  fruit  tarts. 

Short  Crust. — Six  ounces  of  flour,  four  ounces  of 
butter,  one-half  gill  of  cold  water,  one-half  teaspoonful  of 
lemon-juice,  yolk  of  one  egg. 

Place  the  flour  when  sifted  upon  a  mixing  board,  add 
to  it  the  butter  and  rub  these  gently  together  with  the 
finger  tips  until  all  look  like  bread  crumbs. 
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Make  a  little  hole  in  the  centre  of  the  flour  and  but- 
ter, drop  into  it  the  yolk  of  egg,  pour  over  it  the  lemon- 
juice,  and  adding  the  cold  water  by  degrees,  knead  all 
lightly  together. 

This  crust  is  used  only  for  fruit  tarts  and  must  be 
rolled  out  to  about  a  quarter  of  an  inch  thickness  when 
required. 

Suet  Crust- — One  pound  of  flour,  six  ounces  of 
beef  suet,  one  teaspoonful  of  baking  powder,  one  tea- 
spoonful  of  salt,  one-half  pint  of  cold  water. 

First  take  the  skin  from  the  suet  and  chop  it  very 
finely.  Place  it  upon  a  mixing  board  and  mix  it  together 
with  the  flour.  Sprinkle  over  the  mixture  the  salt  and 
the  baking-powder,  make  a  hole  in  the  centre  into  which 
pour  the  water  by  degrees,  mixing  in  the  flour  from  the 
sides  while  pouring  the  water,  when  all  must  be  kneaded 
lightly  together,  and  rolled  out  when  required  to  the  thick- 
ness of  half  an  inch. 

This  crust  may  be  used  for  a  boiled  meat,  or  a  boiled 
apple  pudding. 

Rough  Puff  Paste. — Six  ounces  of  butter,  eight 
ounces  of  flour,  one  and  one-half  tablespoonfuls  of  cold 
water,  one-half  teaspoonful  of  lemon-juice,  yolk  of  one 
egg. 

First  sift  the  flour  on  to  a  mixing  board.  Put  with  it 
the  butter  and  chop  this  up  roughly  with  a  knife  mixing 
at  the  same  time  with  it  the  flour.  Make  a  little  well  in 
the  centre  of  the  butter  and  flour,  drop  into  it  the  yolk 
of  egg,  sprinkle  over  the  lemon-juice  and  cold  water  and 
knead  all  firmly  together. 

Roll  the  paste  out  thinly,  fold  it  together  and  roll 
again,  reversing  the  order  of  rolling,  and  repeat  this  pro- 
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cess  four  times,  observing  to  change  the  direction  of  roll- 
ing each  time. 

The  paste  is  then  ready  to  be  used  and  is  suitable 
for  the  covering  of  either  fruit  tarts  or  meat  pies. 

Note. — In  preparing  all  crusts  that  require  butter  in  the  making, 
it  will  be  found  advantageous  to  put  the  butter  upon  ice  until  thor- 
oughly hardened  before  using  it. 

PIES  AND  PASTRIES. 
PIES, 

Pie  Crust. — Twelve  ounces  of  flour,  six  ounces  of 
butter,  one  teaspoonful  of  baking-powder,  one-half  tea- 
spoonful  of  salt,  one  gill  of  cold  water. 

Place  the  flour  and  butter  together  in  a  bowl  and  mix 
them  lightly  with  the  fingers.  When  thoroughly  blended 
add  the  baking-powder  and  the  salt,  pour  in  upon  this  the 
cold  water  and  stir  all  well  together,  and  flouring  a  mix- 
ing board  turn  this  mixture  out  upon  it  and  knead  all  to 
a  light  dough.  When  required  roll  this  dough  out  very 
thinly  and  line  the  pie  tin  with  it. 

Note. — When  fresh,  sweet  lard  can  be  obtained  it  may  be  substi- 
tuted for  butter  in  making  pie  crust  or  mixed  in  equal  parts  with  it. 

Xjemon  Pie. — Two  lemons,  five  tablespoonfuls  of 
sugar,  three  eggs,  one  teacupful  of  milk,  two  tablespoon- 
fuls of  corn  starch. 

Grate  the  rind  of  the  lemons  into  a  bowl,  chop  the 
pulp  of  the  lemon  very  finely  and  mix  it  with  the  grated 
rind  in  the  bowl.  To  this  add  the  corn  starch  and  beat 
all  smooth  with  the  cold  milk.  Separate  the  yolks  from 
the  whites  of  the  eggs  and  placing  the  whites  upon  a  plate, 
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drop  the  yolks  in  with  the  mixture  in  the  bowl,  and 
beat  all  well  together,  adding  two  tablespoonfuls  of  the 
sugar. 

Line  a  pie  tin  with  pie  crust,  see  page  185,  pour 
the  mixture  from  the  bowl  into  it,  and  placing  the  tin 
into  a  moderate  oven,  bake  the  pie  for  twenty  minutes. 

Whip  to  a  stiff  froth  the  whites  of  eggs,  and  to  this 
add  the  remainder  of  the  sugar,  and  when  the  pie  is  done 
take  it  from  the  oven  and  place  over  the  top  the 
sugared  froth  of  egg,  when  it  should  be  returned  to  the 
oven  for  five  minutes  that  the  froth  of  egg  may  set " 
and  brown  slightly  upon  the  surface.  Serve  hot  or  cold 
as  the  taste  may  dictate,  although  a  lemon  pie  should 
never  be  allowed  to  stand  long  enough  for  the  crust  to 
become  soaked  with  its  moisture. 

Apple  Pie. — One  and  one-half  pounds  of  apples, 
three  ounces  of  sugar,  one  tablespoonful  of  cold  water, 
one-half  teaspoonful  of  grated  nutmeg. 

Line  a  pie  tin  with  pie  crust,  see  page  185,  wet  the 
edges  of  the  crust  with  a  little  cold  water,  pare,  core  and 
slice  the  apples  and  arrange  these  in  the  tin.  When  this 
is  done  sprinkle  over  the  apples  the  sugar  and  nutmeg 
and  pour  in  the  cold  water  ;  then  cut  a  covering  of  the 
crust  of  the  proper  size,  having  rolled  it  to  the  thickness 
of  one-third  of  an  inch,  cover  the  pie  with  this,  pressing 
it  firmly  together  with  the  lining  crust  at  the  edges, 
and  cutting  two  or  three  slits  in  the  top  with  a  knife 
to  permit  the  steam  to  escape  while  the  pie  is  baking. 

This  pie  should  be  baked  in  a  quick  oven  from  twenty 
minutes  to  half  an  hour,  according  to  the  length  of  time 
the  apples  may  require  to  be  exposed  to  the  heat  before 
becoming  soft. 
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Peach  Pie. — One  quart  of  peaches,  three  ounces  of 
sugar,  three  tablespoonfuls  of  cream. 

Line  a  pudding  dish  with  flaky  crust — see  page  183,* 
and  cut  also  a  round  of  the  same,  large  enough  to  cover 
the  top  of  the  pudding  dish.  Bake  the  crust  lining 
and  the  covering  upon  flat  baking  tins  in  a  quick  oven 
for  fifteen  minutes ;  while  these  are  baking,  pare  and 
slice  the  peaches,  which  must  be  very  ripe,  mix  together 
the  sugar  and  cream  and  pour  over  them,  and  when  the 
crust  is  done,  place  the  prepared  peaches  in  the  pie  dish, 
cover  them  over  with  the  top  crust  and  place  all  in  the 
oven  for  five  minutes ;  in  order  that  the  fruit  may  steam 
through  and  the  crust  brown  lightly  upon  the  surface. 

Note. — When  small  fruits  are  to  be  made  into  pies,  such  as  straw- 
berries, raspberries,  etc.,  they  should  be  treated  in  the  manner  above 
laid  down,  as  baking  them  with  the  crust  causes  them  to  lose  flavor 
and  freshness. 

Custard  Pie. — Three  eggs,  three  gills  of  milk,  one 
ounce  of  sugar,  one- half  teaspoonful  of  grated  nutmeg. 

Line  a  pie  tin  with  the  pie  crust,  see  page  185,  and 
putting  the  eggs  and  sugar  into  a  bowl  beat  them  together 
until  the  eggs  become  very  light.  Add  to  this  the  milk, 
and  pour  all  into  the  crust  lined  pie  tin,  place  the  whole 
in  a  moderate  oven,  and  bake  the  pie  for  half  an  hour. 

When  done,  grate  over  the  surface  the  nutmeg,  and 
serve  cold  or  hot  as  the  taste  may  suggest,  although  cus- 
tard pie  should  be  cooled  at  once  if  desired  cold,  as  the 
crust  soaks  with  standing,  and  becomes  unpalatable. 

Pumpkin  Pie. — One-half  of  a  pumpkin,  three  eggs, 
one  pint  of  milk,  one-half  teaspoonful  of  grated  nutmeg, 
one  saltspoonful  of  powdered  mace,  four  ounces  of 
sugar. 
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Pare  the  pumpkin  of  its  yellow  rind,  remove  the  seeds, 
slice  and  cut  the  pumpkin  into  small  pieces,  and  placing 
these  in  a  saucepan,  cover  them  with  cold  water,  and  put- 
ting the  saucepan  over  the  fire,  stew  the  contents  until 
quite  soft  and  nearly  dry,  when  the  pumpkin  should  be 
passed  through  a  cullender  and  made  quite  smooth. 

Take  one  pint  of  the  stewed  pumpkin,  stir  into  it 
the  milk  and  sugar,  beat  the  eggs  until  very  light,  and 
add  these  also,  after  which  line  a  deep  pie  tin  with 
the  pie  crust,  pour  into  this  enough  of  the  pumpkin 
mixture  to  fill  it  within  a  quarter  of  an  inch  of  the  top, 
and  place  the  tin  in  a  quick  oven  and  bake  for  twenty 
minutes.  When  done,  the  spice  should  be  grated  over 
the  top  and  the  pie  then  be  returned  for  a  moment  to 
the  hottest  part  of  the  oven  to  brown  a  little  on  the  sur- 
face. 

There  will  be  sufficient  of  the  pumpkin  mixture  to  fill 
two  pie  tins,  which  may  be  used  at  once  if  required,  or 
set  aside  until  the  following  day,  as  pumpkin  pies  require 
to  be  eaten  when  quite  fresh,  or  the  crust  becomes 
soaked  and  indigestible. 


Note. — Squash  pie  may  be  prepared  in  the  same  way  as  the  pump- 
kin pies. 

IVEince  Pie. — Fourteen  pounds  of  brown  sugar,  eight 
pounds  of  suet,  eight  pounds  of  raisins,  eight  pounds  of 
currants,  one-quarter  pound  of  mixed  spice,  two  pounds 
of  citron,  one-half  gallon  of  brandy,  one  tablespoonful  of 
powdered  ginger,  one  tablespoonful  of  powdered  cinna- 
mon, three  ounces  of  apple,  one-half  gill  of  cider,  two 
ounces  of  lean  boiled  beef,  two  heaped  tablespoonfuls  of 
strawberry  jam. 
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To  prepare  the  mince  meat,  which  should  stand  at  least 
one  month  before  being  used,  skin  first  the  suet  and  chop 
it  very  finely.  Seed  the  raisins  and  chop  these  also  very 
finely.  Wash  the  currants  well  and  drying  them  thor- 
oughly, chop  these  finely  with  the  citron,  which  must 
first  be  cut  in  very  thin  slices. 

Place  the  chopped  ingredients  in  a  large  bowl,  mix 
them  thoroughly  together  and  add  to  this  the  sugar,  the 
mixed  spice,  cinnamon  and  ginger,  and  stirring  all  well 
together,  pour  over  the  brandy,  and  stir  all  again  until 
thoroughly  saturated  with  the  moisture. 

This  mince  should  be  packed  for  keeping,  into  a  stone- 
jar  and  closely  covered, 

When  a  pie  is  desired,  take  out  of  the  jar  six  heaped 
tablespoonfuls  of  the  mince,  put  it  into  a  bowl  and  mix 
the  cider  and  strawberry  jam,  also  the  beef  which  must 
be  minced  exceedingly  fine.  Chop  the  apple  also  very 
finely  and  stir  this  together  with  the  mixture  in  the  bowl ; 
after  which  line  a  deep  pie  tin  with  puff  paste— see  page 
182.  pour  the  mince  prepared  as  above  into  it,  cover  all 
with  a  thin  sheet  of  the  paste  cut  to  the  proper  size,  and 
pinching  the  covering  firmly  to  the  lining  paste  at  the 
edges,  cut  two  or  three  gashes  in  the  top  to  let  the 
steam  escape  while  the  pie  is  baking,  brush  all  over 
with  a  little  white  of  egg  or  milk  and  placing  the  tin 
in  a  quick  oven  bake  the  pie  for  three-quarters  of  an 
hour. 


Note — There  is  a  Scottish  proverb  that  mince  meat  becomes 
poison  if  minced  too  fine  or  kept  too  long,"  implying  that  it  is  im- 
possible to  do  either.  Mince  prepared  as  above  may  be  kept  six 
months  or  a  year  if  desired.  .  .  . 
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BREAD  AND  CAKES. 
BREAD. 

Wheat  Bread. — Three  and  one-half  pounds  of 
flour,  one  ounce  of  compressed  yeast,  one  dessert  spoon- 
ful of  salt,  one  and  three-quarters  pints  of  tepid  water. 

Place  in  a  large  mixing  bowl  or  pan  three  pounds  of 
the  flour  and  mix  with  it  the  salt. 

Put  the  yeast  cake  into  a  bowl  and  covering  it  with 
the  tepid  water  let  it  dissolve. 

Make  a  hole  in  the  centre  of  the  flour  and  into  this 
pour  the  yeast  and  water,  pouring  it  through  a  strainer  to 
remove  any  remaining  lump.  Stir  into  this  from  the  side 
the  dry  flour,  until  all  becomes  smooth,  and  covering  the 
bowl  place  it  in  a  warm,  dry  place  giving  its  contents  two 
hours  in  which  to  rise. 

At  the  end  of  this  time  sprinkle  the  remaining  half 
pound  of  flour  over  the  light  dough  and  knead  all  to- 
gether until  the  dough  cleaves  cleanly  from  the  sides  of 
the  bowl  or  pan. 

Divide  the  dough  into  two  equal  parts,  mould  these 
into  loaves  and  greasing  slightly  two  bread  pans,  place  the 
loaves  therein  and  set  them  in  a  warm  place  for  half  an 
hour  to  rise.  When  this  time  expires  place  the  bread  pans 
into  a  moderate  oven  and  bake  the  bread  for  one  hour 
and  a  half. 

When  done  the  bread  should  be  placed  upon  a  sieve 
or  folded  towel  to  cool  before  being  put  away,  otherwise 
the  steam  which  it  generates,being  put  into  a  close  place 
hot,  will  make  it  damp  and  heavy,  and  inclined  to  crumble 
when  dry. 
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Notes, — Rye  bread  may  be  made  from  wheaten  potato  sponge. 
The  sponge  must  be  set  over  night  by  taking  three  potatoes,  boiling 
them,  and  mashing  these  in  a  half  pint  of  the  liquor  in  which  they  are 
boiled,  stir  in  also  wheat  flour  until  a  light  batter  is  made  and  break- 
ing into  this  half  of  a  yeast  cake  mix  all  thoroughly  together  and  stand 
in  a  warm  place  to  rise.  With  the  addition  of  this  yeast,  the  r}'e  bread 
is  prepared  in  the  same  manner  as  the  wheat. 

Flour  should  be  sifted  for  bread  as  well  as  for  pastries  and  cake. 

Milk  Rolls. — One  pound  of  flour,  one  ounce  of 
butter,  one  ounce  of  sugar,  one  teaspoonful  of  baking 
powder,  one  saltspoonful  of  salt,  one-half  pint  of  milk. 

Put  the  flour  into  a  bowl  and  rub  into  this  the  butter 
with  the  hands.  Add  to  this  the  salt,  half  an  ounce  of  the 
sugar  and  the  baking-powder.  Make  a  well  in  the  centre 
of  the  mixture,  pour  into  it  the  milk,  stir  into  this  the  dry- 
flour  from  the  sides,  and  turning  all  out  upon  a  mixing 
board,  knead  all  together  as  quickly  and  lightly  as  possi- 
ble. Cut  the  dough  into  six  pieces,  and  draw  each  piece 
quickly  to  the  length  of  about  four  inches,  with  a  sharp 
knife  cut  each  roll  twice  across  the  top,  place  them  side 
by  side  upon  a  slightly  floured  baking  tin,  and  bake  them 
in  a  quick  oven  for  twenty  minutes. 

At  the  end  of  this  time  withdraw  the  tin  from  the 
oven,  brush  the  rolls  over  with  a  little  milk,  sprinkle  over 
their  tops  the  remainder  of  the  sugar,  and  return  them  to 
the  oven  for  one  minute  to  dry  the  milk.    Serve  hot. 


Note. — In  using  baking  powder  for  dough,  the  quicker  the  mix- 
ture containing  it  is  baked,  and  the  less  handled,  the  more  satisfac- 
tory the  result. 

French  Rolls. — One  ounce  of  butter,  one  saltspoon- 
ful of  salt,  one-half  pint  of  milk,  one  egg,  two  tablespoon- 
fuls  of  brewers  yeast,  one  and  one-half  pounds  of  flour. 
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First  place  the  butter  and  milk  together  in  a  tin  basin 
and  placing  this  over  the  fire,  let  them  heat  until  the  milk 
becomes  tepid. 

Put  the  yeast  into  a  mixing  bowl,  and  pour  over  this 
the  tepid  mixture.  Beat  the  egg  thoroughly,  and  pour 
this  also  into  the  bowl,  together  with  the  salt,  stir  into  the 
mixture  the  flour,  cover  the  bowl  with  a  cloth  and 
stand  it  in  a  warm  place  for  two  hours,  to  allow  its  con- 
tents to  become  light. 

At  the  end  of  this  time  knead  the  light  dough  until  it 
cleaves  from  the  sides  of  the  bowl,  after  which  divide  it 
into  twelve  rolls,  form  them  upon  a  mixing  board  and 
place  them  on  a  slightly  floured  baking  tin,  and  allowing 
them  to  stand  to  rise  for  twenty  minutes,  bake  in  a  quick 
oven  for  ten  minutes.    Serve  hot. 

Milk  Biscuit. — One  gill  of  milk,  one  ounce  of  but- 
ter, one  teaspoonful  of  baking  powder,  one-half  pound 
of  flour,  one  saltspoonful  of  salt. 

Put  the  milk  into  a  small  saucepan  together  with  the 
butter,  and  place  all  over  the  fire. 

When  the  milk  becomes  tepid,  put  the  flour  into  a 
bowl,  mix  with  it  the  salt  and  baking  power,  and  pour 
into  the  centre  of  this  the  contents  of  the  saucepan. 
Mix  all  to  a  stifl",  smooth  paste,  turn  this  out  upon  a  mix- 
ing board,  and  roll  it  out  as  thinly  as  possible. 

Take  a  small  biscuit  cutter  and  cut  the  dough  into 
rounds,  pricking  each  several  times  on  the  top  with  a 
fork. 

Arrange  the  biscuit  upon  a  slightly  greased  baking 
tin,  and  bake  them  in  a  moderate  oven  fifteen  minutes. 

IVEuffins. — One  pint  of  milk,  one  pint  of  flour,  one 
teaspoonful  of  salt,  two  ounces  of  butter,  three  eggs. 
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Put  the  flour  into  a  bowl,  mix  with  it  the  salt,  make 
a  little  hole  in  the  centre  of  the  flour,  and  separating  the 
whites  from  the  yolks  of  the  eggs,  drop  the  yolks  into 
this  hole,  and  place  the  whites  upon  a  plate. 

Melt  the  butter,  taking  care  that  it  does  not  become 
hot,  and  pour  this  over  the  yolks  of  eggs,  when  the  milk 
also  must  be  poured  in,  and  as  it  is  poured  the  dry  flour 
must  be  worked  in  from  the  sides. 

When  all  the  flour  is  mixed  in,  the  mixture  should  be 
beaten  until  bubbles  arise  upon  its  surface. 

Whip  the  whites  of  eggs  to  a  stiff  froth,  and  stir  this 
lightly  into  the  batter. 

Slightly  grease  and  heat  twelve  muffin  rings,  place 
them  into  a  baking  pan  and  pour  into  them  equal  parts 
of  the  batter,  when  they  must  be  put  into  a  very  quick 
oven  and  baked  for  ten  minutes.    Serve  hot. 


Note. — A  very  delicious  muffin  may  also  be  made  after  this 
recipe,  of  equal  parts  of  corn  meal  and  wheat  flour. 

Tibbie  Shiel's  or  Girdle  Scones. — One  pound 
of  flour,  one  teaspoonful  of  bi-carbonate  of  soda,  one-half 
teaspoonful  of  cream  of  tartar,  one-half  teaspoonful  of 
salt,  three  gills  of  butter  milk. 

Put  the  flour  into  a  bowl  and  mix  through  it  the  salt, 
place  the  soda  and  cream  of  tartar  upon  a  plate,  and  make 
all  smooth  with  the  back  of  a  teaspoon.  Mix  this  also 
with  the  flour,  pour  in  the  butter  milk  and  stir  all  thor- 
oughly together. 

Flour  a  mixing  board,  pour  the  batter  out  upon  this, 
and  adding  a  little  flour  from  time  to  time  to  prevent 
sticking,  knead  the  batter  until  it  becomes  a  dough,  stiff 
enough  to  roll  out. 
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Cut  the  dough  in  two  pieces,  and  roll  each  piece  out 
round,  and  to  about  half  an  inch  in  thickness.  Divide 
each  round  into  four  pieces,  place  them  on  a  heated  gir- 
dle and  bake  them  fifteen  minutes,  turning  them  once 
meantime.    Serve  cold  with  butter. 

Soda  Scones. — One  pound  of  flour,  two  ounces  of 
butter,  one  ounce  of  sugar,  one  teaspoonful  of  carbonate 
of  soda,  one-half  teaspoonful  of  cream  of  tartar,  three 
gills  of  butter  milk,  one-half  teaspoonful  of  salt. 

Put  the  flour  into  a  bowl,  mix  through  it  the  salt  and 
then  rub  into  it  the  butter.  Put  the  soda  and  cream  of 
tartar  together  upon  a  plate,  and  rub  them  free  of  lumps 
with  the  back  of  a  spoon,  after  which  mix  them  in  with 
the  flour  and  butter. 

Add  to  this  mixture  half  of  the  sugar  and  all  of  the 
milk,  and  when  these  are  stirred  thoroughly  in,  pour  the 
batter  out  upon  a  floured  mixing  board.  Knead  it  with 
a  little  dry  flour  until  stilf  enough  to  roll  out,  when  cut- 
ting the  dough  in  two  pieces,  roll  each  of  them  to  a  round 
about  half  an  inch  in  thickness,  and  marking  each  with  a 
sharp  knife  from  side  to  side  at  right  angles,  place  them 
on  a  slightly  floured  baking  tin,  and  bake  in  a  moderate 
oven  for  twenty  minutes. 

At  the  end  of  this  time  draw  the  tin  from  the  oven 
long  enough  to  brush  the  scones  over  with  a  little  butter- 
milk, sprinkle  them  with  the  remaining  sugar,  and  return 
them  to  the  oven  for  one  minute.  Cool  the  scones  upon 
a  sieve  or  folded  towel  before  serving. 

Note. — In  using  soda,  care  should  be  taken  that  the  quantity 
given  is  not  exceeded,  and  when  a  teaspoonful  is  required,  the  spoon 
should  be  just  level  full,  otherwise  the  preparation  will  be  turned  very 
yellow. 
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Folded  Rolls. — One  pint  of  milk,  two  ounces  of 
butter,  two  medium  sized  potatoes,  one-half  teacupful  of 
brewers  yeast,  one  tablespoonful  of  sugar,  one  teaspoon- 
ful  of  salt,  two  pounds  of  flour. 

Bring  the  milk  first  to  a  tepid  degree  of  heat,  add  to 
it  the  butter,  and  when  the  butter  has  melted,  pour  all 
into  a  mixing  bowl,  and  add  to  these  the  potatoes  which 
must  have  been  boiled  and  finely  mashed.  Mix  in  the 
salt  and  sugar,  and  thicken  all  with  half  of  the  flour. 

Cover  the  bowl  with  a  cloth,  and  set  it  in  a  warm 
place  to  rise  through  the  night. 

When  light  knead  the  batter  to  a  dough  with  the 
remainder  of  the  flour,  and  let  it  rise  the  second  time,  the 
length  of  time  required  for  this  depending  upon  the 
quality  of  the  yeast,  heat,  etc.,  but  should  not  exceed  an 
hour. 

When  light,  place  the  dough  upon  a  board,  roll  it  out 
to  about  an  inch  in  thickness,  and  cut  this  into  rounds 
with  a  large  sized  biscuit  cutter.  Have  ready  now  in  a 
saucer  a  little  melted  butter,  and  brush  over  one-half  of 
the  roll  with  this,  folding  the  other  half  over  upon  it. 
When  this  is  done,  arrange  the  rolls  upon  a  slightly  floured 
baking  tin,  set  them  to  rise  for  the  third  time,  and  when 
this  is  done,  place  the  tin  into  a  quick  oven  and  let  the 
rolls  bake  therein  for  ten  minutes.    Serve  hot. 


Note. — In  preparing  all  yeast  and  risen  breads,  care  should  be 
taken  that  the  process  of  rising  is  not  retarded  by  a  chill,  nor  unduly 
accelerated  by  excessive  heat,  as  the  one  will  produce  hard,  heavy 
bread,  and  the  other  sour,  hollow  loaves. 

Corn  Xiimn. — One  teacupful  of  corn  meal,  two  tea- 
cupfuls  of  wheat  flour,  one-half  teacupful  of  sugar,  two 
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ounces  of  butter,  one-half  pint  of  sweet  milk,  three  eggs, 
three  teaspoonfuls  of  baking-powder. 

The  flour,  corn  meal  and  sugar  must  first  be  well 
mixed  together,  and  the  baking-powder  must  be  added  to 
these.  Melt  the  butter  and  pour  it  into  the  centre  of  the 
prepared  flour  and  mix  all  to  a  batter  with  the  milk. 

Break  the  eggs  into  a  small  bowl  and  beat  them  until 
very  light,  pour  this  over  the  batter  and  stir  it  in. 

Grease  a  bread  pan  or  pudding  dish  and  pour  the  bat- 
ter into  it,  filling  it  about  half  full.  Place  this  in  a  quick 
oven  and  bake  for  twenty  minutes.  Serve  hot,  covered 
with  a  napkin. 


Note. — If  corn  bread  is  preferred  not  sweetened,  the  sugar  may  be 
left  out  of  the  above  preparation. 

Galettes. — One  ounce  of  compressed  yeast,  one 
dessert  spoonful  of  sugar,  one  and  one-half  gills  of  milk, 
one  gill  of  cold  water,  two  pounds  of  flour,  seven  eggs. 

Put  the  yeast  and  the  sugar  into  a  mixing  bowl.  Bring 
the  milk  and  water  to  a  tepid  degree  of  heat  and  pour- 
ing this  over  the  powdered  yeast  and  sugar,  stir  these 
together  until  both  sugar  and  yeast  dissolve. 

Mix  into  this  as  much  flour  as  will  make  a  firm  dough, 
covered  with  a  towel,  and  place  it  in  a  warm  place  to  rise, 
which  will  take  about  two  hours. 

Put  into  another  bowl  one  pound  of  the  flour,  and  into 
this  drop  one  by  one,  the  eggs.  To  this  add  half  a  gill  of 
milk,  and  beat  all  together  with  the  hand  for  fifteen  min- 
utes. 

When  the  dough  has  risen,  mix  into  it  the  beaten  flour, 
egg  and  milk;  beat  all  again  with  the  hand  until  the 
different  components  are  thoroughly  blended. 
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Set  this  again  for  two  hours  in  a  warm  place  to  rise, 
add  the  remainder  of  the  flour  and  knead  the  dough 
slightly.  Cut  from  it  pieces  of  dough  which  should  be 
moulded  in  the  hands,  to  the  shape  and  size  of  a  large 
egg.  Gash  them  over  the  surface  with  a  pair  of  scissors, 
place  them  upon  a  slightly  floured  baking  tin,  let  stand 
for  a  short  time  to  resume  their  lightness,  and  bake  in 
a  quick  oven  for  fifteen  minutes,  drawing  them  out,  how- 
ever, when  about  half  done,  long  enough  to  sprinkle  each 
galette  with  a  little  sugar.  Serve  either  hot  or  cold  ac- 
cording to  taste. 

BREAD  AND  CAKES. 
CAKES. 

Sultana  Cake, — One-half  pound  of  flour,  one 
quarter  of  a  pound  of  butter,  one-quarter  of  a  pound  of 
powdered  sugar,  one-quarter  of  a  pound  of  sultana  raisins, 
one  teaspoonf ul  of  baking-powder,  rind  of  one  lemon,  one 
ounce  of  citron,  one-half  gill  of  milk,  two  eggs. 

First  line  a  cake  tin  with  a  sheet  of  greased  kitchen 
paper,  put  the  flour  into  a  mixing  bowl  and  rub  into  it 
the  butter  with  the  hands.  Add  to  these  the  baking- 
powder  and  the  grated  rind  of  lemon,  and  cutting  the  cit- 
ron into  thin  small  slices,  stir  this  in  also. 

Put  the  eggs  and  sugar  together  in  a  small  bowl, 
beat  these  until  very  light,  stir  into  this  the  milk,  after 
which  the  mixture  should  be  poured  into  the  mixing  bowl, 
and  all  thoroughly  beaten  together. 

Place  the  raisins  into  a  towel  and  rub  them  in  this 
until  the  stems  and  all  extraneous  matter  are  rubbed  off, 
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pick  them  out  and  stir  into  the  cake  batter  as  quickly 
as  possible,  and  pouring  all  into  the  prepared  baking  pan, 
bake  the  cake  in  a  moderate  oven  for  an  hour  and  a 
quarter. 

When  done  remove  the  cake  from  the  oven  and  place 
it  upon  a  sieve  to  cool. 


Notes. — The  cake  tins  should  always  be  prepared  before  the  cake, 
because  when  baking  powder  is  used  there  should  be  no  delay  in  bak- 
ing, as  it  effervesces  but  once,  and  the  mixture  to  be  raised  should 
be  firmed  by  the  heat  while  the  baking  powder  is  doing  its  work. 

For  this  same  reason  the  raisins  should  also  be  prepared  prior  to 
the  stirring  of  the  cake  and  added  last,  because  being  heavy,  they 
naturally  sink  to  the  bottom  of  the  mixture  if  allowed  to  stand. 
Raisins  should  be  never  be  washed,  as  it  is  extremely  difficult  to  dry 
them  thoroughly  and  the  moisture  which  they  would  gather  in  being 
washed  must  inevitably  cause  heaviness  in  whatever  they  are  used. 

Cakes  should  always  be  tested  before  being  removed  from  the 
oven  with  a  skewer  or  clean  broom  splint,  for  the  reason  that  if  ex- 
posed to  a  chill  before  thoroughly  done  they  will  always  fall.  If  done, 
the  skewer  or  broom  splint  will  come  out  of  the  cake  without  any 
dough  clinging  thereto.  The  oven  should  always  be  kept  closed, 
until  the  cake  dough  firms,  and  opened  thereafter  as  little  as  is  con- 
sistent with  the  proper  watching  of  the  baking. 

Cream  Cake, — One  teacupful  of  sugar,  two  teacupr 
fuls  of  flour,  one  teaspoonful  of  soda,  two  teaspoonfuls  of 
cream  of  tartar,  four  eggs,  one-half  pint  of  milk,  one  table- 
spoonful  of  flour,  two  tablespoonfuls  of  sugar,  one  egg, 
one  saltspoonful  of  salt,  six  drops  of  essence  of  almond. 

Put  the  flour  and  sugar  into  a  mixing  bowl,  and  rub 
them  together. 

Place  the  soda  and  cream  of  tartar  upon  a  plate,  and 
rub  the  lumps  out  of  them  with  the  back  of  a  spoon,  and 
mixing  these  with  the  sugar  and  flour,  make  a  hole  in  the 
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centre  of  the  dry  ingredients,  and  drop  into  it  one  by  one 
the  yolks  of  the  four  eggs. 

Place  the  whites  of  eggs  upon  a  dry  plate,  and  with  a 
dry  knife  whip  them  to  a  stiff  froth,  after  which  stir  the 
froth  lightly  together  with  the  contents  of  the  mixing 
bowl. 

Grease  well  with  butter  four  jelly  cake  tins,  spread 
an  equal  portion  of  the  cake  batter  upon,  each,  and  bake 
these  in  a  quick  oven  for  seven  minutes. 

While  the  cakes  are  baking,  put  the  milk,  into  which 
throw  the  salt,  into  a  saucepan  over  the  fire,  and  bring  it 
to  the  boiling  point. 

While  this  is  boiling  beat  the  one  egg  until  very 
light,  stir  into  this  a  tablespoonful  of  flour  and  two  table- 
spoonfuls  of  sugar,  and  when  the  milk  boils,  remove  it 
from  the  fire,  let  it  cool  for  one  minute  and  add  to  it  the 
egg  mixture. 

Return  the  saucepan  to  the  fire  and  let  its  con- 
tents boil  for  one  minute,  stirring  it  meanwhile  to  prevent 
scorching. 

Take  the  saucepan  again  from  the  fire  and  drop  into 
it  the  essence  of  almond,  and  removing  the  cakes  from 
the  tins,  place  them  one  upon  the  other  upon  a  flat  dish, 
spreading  between  each  layer  of  cake,  equal  portions  of 
the  cream  from  the  saucepan.  Serve  with  a  little  pow- 
dered sugar  sprinkled  over  the  top. 


Note.— Jelly  cakes  may  be  made  also  from  this  recipe,  substitu- 
ting jelly  for  the  cream,  and  with  this  purpose  the  ingredient  for  the 
cake  and  cream  have  been  given  in  separate  quantities. 

Orange  Cake. — Two  ounces  of  butter,  six  ounces 
of  sugar,  two  teacupsfuls  of  flour,  one-half  teacupful  of 
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sweet  milk,  one  teaspoonful  of  cream  of  tartar,  one-half 
teaspoonful  of  soda,  three  eggs,  one  orange. 

Put  the  flour,  butter,  and  three  ounces  of  the  sugar, 
in  a  mixing  bowl.  Rub  them  all  lightly  together,  and 
making  a  well  in  the  centre,  drop  into  it  the  yolks  of 
the  eggs.  Rub  the  cream  of  tartar  and  soda  smooth  of 
lumps,  and  stir  them  into  the  milk.  Pour  this  over  the 
yolks  of  eggs,  and  stir  all  well  together.  Whip  the  whites 
of  two  eggs  to  a  stiff  froth,  mix  this  lightly  in  with  the 
contents  of  the  mixing  bowl,  and  greasing  three  jelly  cake 
tins,  spread  the  batter  in  equal  portions  over  each.  Bake 
these  cakes  in  a  quick  oven  for  seven  minutes. 

While  the  cakes  are  baking,  grate  into  a  sieve  the  rind 
from  the  orange,  place  the  sieve  over  a  bowl  and  squeeze 
through  it  the  juice  of  the  orange,  passing  the  grated 
dust  of  the  orange  rind  through  at  the  same  time. 

Whip  the  remaining  white  of  egg  to  a  stiff  froth,  and 
add  to  this  froth,  by  degrees,  the  remaining  three  ounces 
of  sugar  and  the  orange  preparation. 

Remove  the  cakes  from  the  oven  to  a  sieve,  and  when 
they  become  cool,  arrange  them  one  upon  the  other  upon 
a  flat  plate,  spreading  between  each  layer  of  cake  equal 
portions  of  the  orange  iceing. 

Snow  Cake. — One  pound  of  &rrow  root,  one-half 
pound  of  powdered  sugar,  one-half  pound  of  butter, 
whites  of  six  eggs,  one  teaspoonful  of  essence  of  lemon. 

Pass  the  arrow-root  through  a  wire  sieve  to  remove 
the  lumps.  Beat  the  sugar  and  butter  together  to  a  cream,, 
and  add  to  these  by  degrees  the  arrow-root,  beating  the 
mixture  constantly  while  sprinkling  the  arrow-root  in. 

Whip  the  whites  of  eggs  to  a  stiff  froth,  and  add  these 
also  to  the  mixture,  after  which  beat  all  together  for  twenty 
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minutes,  until  the  mixture  becomes  a  very  smooth  batter, 
and  looks  very  white. 

Add  to  the  batter  the  lemon-juice,  grease  a  cake  tin 
with  butter  and  pour  the  batter  into  it,  and  placing  this 
in  a  moderate  oven  bake  the  cake  for  one  hour  and  a 
half. 

Found  Cake. — One  pound  of  flour,  one  pound  of 
butter,  one  pound  of  sugar,  eight  eggs,  one  wineglassful 
of  brandy,  one  saltspoonful  of  salt,  rind  of  two  lemons. 

Break  the  eggs  into  a  bowl  and  beat  them  until  very 
light. 

Place  the  sugar  in  a  large  bowl,  add  to  it  the  butter 
and  beat  both  to  a  cream.  Stir  into  this  cream  the  flour 
and  the  beaten  eggs,  pouring  each  in  in  alternate  small 
portions  until  all  is  well  beaten  together. 

Add  to  the  mixture  the  grated  lemon  rind,  the  salt, 
and  brandy,  stir  these  until  thoroughly  blended,  when, 
greasing  a  cake  tin,  pour  into  it  the  cake  batter  and  plac- 
ing this  in  a  moderate  oven,  bake  the  cake  for  one  hour 
and  three  quarters. 

When  done,  place  the  cake  immediately  upon  a  sieve 
to  cool. 

Sponge  Cake. — Three  teacupfuls  of  sugar,  three 
teacupfuls  of  flour,  ten  eggs,  rind  of  one  lemon,  one  table- 
spoonful  of  lemon-juice. 

Put  the  sugar  into  a  mixing  bowl  and  separating  the 
yolks  from  the  whites  of  the  eggs,  place  the  whites  upon  a 
plate  and  drop  the  yolks  one  by  one  into  the  sugar  and 
beat  these  together  for  half  an  hour. 

Whip  the  whites  of  eggs  to  a  stiff  froth,  and  stir  this  in 
with  the  contents  of  the  mixing  bowl.  Add  to  the  mix- 
ture by  degrees  the  flour,  beating  all  constantly  and  as 
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the  flour  is  being  beaten  in,  sprinkle  in  from  time  to 
the  lemon-juice  and  the  grated  rind  of  lemon. 

Pour  the  batter  without  any  delay,  into  a  baking  tin 
that  has  been  greased  with  butter  and  placing  the  tin  in  a^ 
moderate  oven,  let  the  cake  bake  therein  for  an  hour  and 
a  half. 

Rock  Cake. — One  pound  of  flour,  three  ounces  of 
butter,  three  ounces  of  sugar,  three  ounces  of  sultana 
raisins,  two  eggs,  one  teaspoonful  of  powdered  ginger,  one- 
half  gill  of  milk,  two  teaspoonfuls  of  baking  powder. 

Put  the  flour  into  a  mixing  bowl,  add  to  it  the  butter 
and  rub  these  thoroughly  together  with  the  hands. 

When  this  is  done,  add  to  the  mixture  the  sugar,  gin- 
ger and  baking  powder  and  rub  these  also  until  well 
mixed. 

Place  the  raisins  in  a  towel  and  rubbing  from  them 
the  stems,  pick  these  out  and  throw  them  into  the  mixture, 
stirring  lightly  while  doing  so. 

Put  the  eggs  into  a  small  bowl,  beat  them  until  very 
light,  add  to  them  the  milk  and  stir  this  into  the  dry  in- 
gredients in  the  mixing  bowl,  which  should  bring  the  mix- 
ture to  a  dough  stiff  enough  to  hold  the  spoon  perpen- 
dicular in  the  centre. 

Grease  with  butter  a  flat  baking  tin,  take  two  forks 
and  lift  with  them  rough  pieces  of  the  dough  and  place 
them  upon  the  tin. 

Place  the  tin  in  a  very  hot  oven  and  bake  the  cake 
for  fifteen  minutes.    Serve  when  cool. 

Yorkshire  Tea  Cakes. — Three  eggs,  one  pint  of 
milk,  one-half  teaspoonful  of  salt,  one  piece  of  sal  volatile 
the  size  of  a  pea,  one  pound  of  flour. 

Break  the  eggs  into  a  bowl  and  beat  them  until  very 
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light.  Add  to  them  the  milk,  and  dissolving  the  sal  vola- 
tile and  salt  in  sufficient  water  to  cover  them,  add  this  to 
the  milk  and  eggs,  and  add  to  the  liquids  the  flour  by 
degrees,  and  beat  all  well  together. 

Grease  some  shallow  tins  the  size  of  breakfast  saucers, 
fill  them  half  full  with  the  batter,  and  placing  them  in  a 
quick  oven,  bake  them  for  fifteen  minutes. 


Notes. — If  tins  of  the  given  size  are  not  available,  delf  saucers 
may  be  used  for  baking  these  cakes. 

These  cakes  make  also  a  delicious  breakfast  dish. 

Ginger  Bread. — Three  pounds  of  flour,  one  pound 
of  butter,  one  pound  of  sugar,  one  pound  of  treacle  or 
molasses,  two  ounces  of  brown  ginger. 

Put  the  flour  in  a  mixing  bowl  together  with  the  sugar. 
Sprinkle  over  these  the  ginger,  and  mix  all  well  together. 

Place  the  butter  and  treacle  or  molasses,  into  a  sauce- 
pan, and  stir  them  over  the  fire  until  both  are  melted. 

Pour  the  melted  ingredients  in  with  the  flour  and 
sugar  in  the  mixing  bowl,  and  stir  all  well  together. 

Grease  with  butter  two  bread  tins,  pour  the  mixture 
In  equal  portions  into  them,  and  placing  the  tins  in  a 
moderate  oven,  let  the  cakes  bake  therein  for  an  hour 
and  a  half. 

Fruit  Cake. — Two  pounds  of  raisins,  one  pound  of 
currants,  one  pound  of  citron,  one  pound  of  flour,  four 
eggs,  one-half  pint  of  milk,  one  pound  of  sugar,  one-quar- 
ter pound  of  butter. 

Seed  and  pick  the  stems  from  the  raisins,  after  which 
chop  them  roughly.  Wash  and  dry  the  currants  and  put 
them  together  with  the  chopped  raisins  in  a  mixing  bowl. 
Rub  together  the  butter  and  flour,  and  stir  this  in  with  the 


204 


BREAKFAST  DISHES. 


fruit,  after  which  cut  the  citron  into  thin  slices,  and  mix 
these  in  also,  adding  at  the  same  time  the  sugar. 

Break  the  eggs  into  a  separate  bowl,  and  beat  them 
until  very  light,  add  to  them  the  milk  and  pour  this  liquid 
over  the  fruit  mixture,  stirring  all  well  together. 

Put  the  cake  mixture  into  a  greased  bread  pan,  and 
bake  in  a  slow  oven  for  two  hours. 


Note. — Spices  may  be  used  in  fruit  cake  if  desired,  also  a  wine- 
glassful  of  brandy,  and  it  will  always  be  profitable  if  convenient,  to 
double  or  even  treble  the  quantities  here  given  for  this  cake,  as  the 
larger  the  bulk  of  fruit,  the  more  delicious  the  cake,  and  also  the  longer 
fruit  cake  is  kept  the  better  it  becomes. 

i       -  BREAKFAST  DISHES. 

Sheep's  Trotters —Six  sheep  feet,  two  tablespoon- 
fuls  of  cream,  one  tablespoonful  of  chopped  parsley,  yolks 
of  two  eggs,  one-half  teaspoonful  of  pepper,  one  teaspoon- 
ful  of  salt,  one  saltspoonful  of  grated  nutmeg,  one  dessert 
spoonful  of  sherry. 

When  the  feet  have  been  scalded  and  scraped,  put 
them  into  a  saucepan,  cover  them  with  cold  water  and 
place  the  saucepan  over  the  fire.  When  this  water  boils, 
drain  it  off,  and  cover  them  again  with  water  that  is  boil- 
ing, allow  them  to  simmer  very  slowly  in  this  until 
the  meat  will  separate  from  the  bone.  Take  the  feet 
from  the  saucepan,  remove  the  bones,  and  cut  the 
meat  into  small  pieces.  Put  these  pieces  of  meat  into 
a  fresh  saucepan,  and  pour  over  them  a  pint  and  a  half 
of  the  liquor  in  which  the  feet  were  boiled.  Place  this 
saucepan  over  the  fire  and  as  the  liquor  boils  up,  skim 
it  carefully.     Add  to  the  trotters  the  sherry,  pepper 
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and  salt,  and  let  all  simmer  slowly  together  for  twenty- 
minutes. 

Beat  in  a  bowl  the  yolks  of  eggs,  add  to  them  the 
chopped  parsley  and  nutmeg,  and  taking  the  saucepan 
from  the  fire,  let  its  contents  cool  a  little,  and  add  thereto 
the  egg  mixture  from  the  bowl. 

Stir  all  well  together,  adding  at  the  last  moment  the 
cream,  and  serve  at  once. 

Calf's  Liver. — One  and  one-half  pounds  of  calf's 
liver,  one-quarter  pound  of  bacon,  one  teaspoonful  of 
mixed  herbs,  one  teaspoonful  of  salt,  one-half  teapoonful 
of  pepper,  yolks  of  two  eggs,  one  teacupful  of  cream. 

Place  the  liver  in  a  saucepan  over  the  fire,  and  cover- 
ing it  with  cold  water,  let  it  boil  therein  for  three-quarters 
of  an  hour. 

Take  it  from  the  water,  allow  it  to  become  per- 
fectly cool,  and  then  grate  it  fine  upon  a  carrot  grater. 
Put  the  grated  liver  into  a  bowl,  and  chopping  the  bacon 
very  fine,  mix  it  therewith. 

Add  to  this  mixture  the  herbs,  pepper  and  salt,  beat 
well  together  the  yolks  of  eggs  and  the  cream,  and  mix 
these  in  also. 

Put  all  into  a  saucepan,  and  placing  this  over  a  very 
slow  fire,  stir  the  preparation  until  very  hot,  not  at  any 
time  allowing  it  to  boil.    Serve  upon  a  hot  dish. 

Sheep-head  Pie. — One  sheep's-head,  one-half  pound 
of  bacon,  one  teaspoonful  of  pepper,  one  dessert  spoonful 
of  salt,  two  hard  boiled  eggs. 

When  the  sheep's  head  is  cleaned,  put  it  into  a  sauce- 
pan over  the  fire,  and  covering  it  with  cold  water  bring 
it  quickly  to  the  boiling  point,  and  when  boiling,  skim  the 
surface  very  carefully.    Draw  the  saucepan  to  one  side  of 
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the  fire  and  let  its  contents  simmer  very  slowly  until  the 
meat  will  separate  from  the  bones  of  the  head. 

Take  the  head  from  the  boiling  water,  remove  the 
meat  from  the  bones,  and  cut  this  into  small  pieces. 
Skin  the  tongue  and  cut  it  into  small  pieces  also.  Mix 
the  tongue  and  the  meat  together,  put  a  layer  of  the  mixture 
about  an  inch  in  thickness  into  the  bottom  of  a  pie  dish, 
cover  this  with  a  layer  of  bacon,  and  over  this  one  of  the 
hard  boiled  eggs  cut  in  slices.  Sprinkle  over  all  some 
pepper  and  salt,  and  repeat  the  alternating  layers  of 
chopped  meat,  bacon  and  egg,  until  the  materials  are  all 
filled  into  the  dish. 

Pour  over  the  pie  three  gills  of  the  liquor  in  which  the 
head  was  boiled,  cover  all  with  a  flaky  crust,  see  page 
183,  and  bake  the  pie  in  a  quick  oven  for  half  an  hour. 
This  dish  should  be  served  cold. 

Deviled  Turkey. — One  pair  of  turkey  legs,  one- 
half  teaspoonful  of  salt,  one-half  teaspoonful  of  pepper, 
one  grain  of  cayenne. 

Cut  the  legs  from  a  cold  roast  turkey,  trim  them  neatly, 
sprinkle  over  them  the  pepper,  salt  and  cayenne,  grease 
two  sheets  of  letter  paper  and  wrap  each  leg  in  one  of 
these,  twisting  the  ends  of  the  paper  to  secure  it. 

Place  the  legs  thus  prepared  in  a  broiler  and  broil  them 
for  seven  minutes  over  a  clear  fire. 

When  broiled,  remove  the  paper  and  serve  the  legs  very 
hot. 

Kidney  Omelette. — Eight  eggs,  four  sheep  kid- 
neys, one  gill  of  brown  stock,  one  dessert  spoonful  of 
mushroom  catsup,  one-half  teaspoonful  of  pepper,  one- 
half  teaspoonful  of  salt,  one-half  ounce  of  flour,  three 
ounces  of  butter. 
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Put  one  ounce  of  the  butter  into  a  saucepan.  Cut 
each  kidney  into  eight  pieces,  put  the  flour  upon  a  plate 
and  roll  the  pieces  of  kidney  in  it  until  they  are  com- 
pletely blanketed  with  the  flour.  Throw  the  kidney  into 
the  hot  butter  and  brown  each  piece  well  upon  both  sides. 
Pour  into  the  saucepan,  over  the  browned  kidney,  the  stock 
and  catsup,  season  all  with  half  of  the  pepper  and  salt,  and 
covering  the  saucepan  draw  it  to  the  side  of  the  fire,  and 
let  its  contents  cook  very  slowly  for  one  hour. 

Beat  in  a  bowl  the  eggs  until  the  yolks  and  whites  are 
mixed,  sprinkle  over  them  the  remainder  of  the  pepper 
and  salt,  melt  an  ounce  of  the  butter  in  an  omelette  pan 
pour  into  this  half  of  the  well  beaten  egg,  and  stir  this 
with  a  spoon  until  it  begins  to  firm  around  the  edges,  after 
which  it  should  remain  upon  the  fire  until  the  egg  becomes 
nearly  all  firm. 

Put  upon  the  omelette  half  of  the  stewed  kidney,  fold 
the  omelette  over  so  that  the  outer  edges  meet.  Let  it 
remain  a  minute  longer  in  the  pan  and  turn  it  quickly  out 
upon  a  hot  platter. 

Repeat  this  process  with  the  remaining  egg  and  kidney 
and  when  the  second  omelette  is  ready,  place  it  beside  the 
first  upon  the  platter  and  serve  as  speedily  as  possible. 

Ham  Omelette. — Eight  eggs,  one  teaspoonful  of 
pepper,  one  teaspoonful  of  salt,  two  ounces  of  butter,  three 
tablespoonfuls  of  cold  boiled,  chopped  ham. 

Break  the  eggs  into  a  bowl  and  beat  them  with  a 
wooden  spoon  until  the  yolks  and  whites  blend. 

Melt  one  ounce  of  the  butter  in  an  omelette  pan,  stir 
into  the  beaten  egg,  the  chopped  ham,  pepper  and  salt, 
and  pour  half  of  the  mixture  into  the  pan  with  the  hot 
butter. 
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Stir  all,  until  the  omelette  begins  to  set  at  the  edges, 
draw  all  down  to  one  side  of  the  pan,  and  when  it  becomes 
firm  on  the  under  side,  turn  the  omelette  quickly  over  to 
the  other  side  of  the  pan,  without  breaking  its  form,  and 
remove  the  omelette  to  a  hot  platter. 

Repeat  this  process  for  the  second  omelette,  the  cook- 
ing of  which  should  only  consume  about  two  minutes  and 
serve  both  as  quickly  as  possible. 

Dried  Herb  Omelettes. — One  dessert  spoonful  of 
chopped  parsley,  two  teaspoonfuls  of  dried  mixed  herbs, 
a  piece  of  eschalot  the  size  of  a  bean,  eight  eggs,  one-half 
teaspoonful  of  pepper,  one  teaspoonful  of  salt,  two  ounces 
of  butter. 

Put  the  eggs  into  a  bowl,  and  with  them  the  chopped 
parsley,  dried  herbs,  pepper  and  salt.  Chop  the  eschalot 
finely  and  throw  it  in  also. 

Beat  all  together  until  the  eggs  are  thoroughly  blended, 
the  yolks  with  the  whites.  Melt  in  an  omelette  pan,  one 
ounce  of  the  butter  and  when  the  blue  smoke  arises  pour 
into  it  half  of  the  mixture  from  the  bowl,  and  stir  this 
until  the  omelette  begins  to  firm  at  the  edges. 

Draw  all  down  to  one  side  of  the  pan,  and  when  the 
omelette  becomes  firm  on  the  under  side,  turn  it  over  to 
the  other  side  of  the  pan,  and  transfer  it  from  this  at  once 
to  a  hot  platter. 

Repeat  this  process  of  cooking  with  the  remaining 
omelette  mixture,  and  with  as  much  dispatch  as  is  possible, 
place  the  second  omelette  beside  the  first,  and  serve  im- 
mediately. 


Note. — Omelettes  should  always  be  cooked  over  a  very  quick 
fire,  and  should  never  consume  more  than  two  minutes  in  the  doing. 
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Eggs  au  Plat. — Eight  eggs,  eight  tablespoonfuls  of 
bread  crumbs,  four  ounces  of  butter,  one  teaspoon  ful  of 
pepper,  one  teaspoonful  of  salt. 

Spread  half  of  the  bread  crumbs  upon  a  platter, 
sprinkle  over  them  half  of  the  pepper  and  salt,  and  dis- 
tribute over  this  in  small  pieces,  two  ounces  of  the  butter. 

Break  over  this  one  by  one  the  eggs,  arranging  them 
in  a  circle  upon  the  bread  crumbs,  sprinkle  over  them  the 
remaining  bread  crumbs,  pepper  and  salt,  also  distribute 
over  this  the  remainder  of  the  butter  in  small  pieces,  and 
place  the  platter  in  a  hot  oven  for  ten  minutes. 

When  done  the  bread  crumbs  should  show  a  surface 
of  pale  brown,  and  the  eggs  be  cooked  rare.  Serve  upon 
the  same  platter  on  which  the  dish  is  prepared. 

Scrambled  Eggs. — Eight  eggs,  one  and  one-half 
gills  of  cream,  four  ounces  of  butter,  one  teaspoonful  of 
salt,  one-half  teaspoonful  of  pepper. 

Put  the  cream  and  butter  together  in  a  small  sauce- 
pan over  the  fire,  and  stir  them  until  the  butter  melts. 
Take  the  saucepan  from  the  fire  and  break  into  it 
the  eggs.  Sprinkle  over  these  the  pepper  and  salt,  and 
returning  the  saucepan  to  the  fire,  stir  its  contents  with 
a  fork  briskly,  until  the  eggs  begin  to  firm.  When  this 
takes  place,  turn  all  quickly  out  upon  a  hot  dish  and  serve 
at  once. 

Eggs  on  Toast. — Eight  eggs,  two  slices  of  buttered 
toast,  one-half  teaspoonful  of  salt,  one  dessert  spoonful 
of  lemon  juice. 

Place  a  shallow  saucepan  over  the  fire,  fill  it  nearly 
full  of  boiling  water,  and  into  this  throw  the  salt  and 
lemon  juice. 

Break  the  eggs  one  by  one  into  a  teacup,  and  pour 
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them  gently  from  this  into  the  water,  letting  each  egg 
form  before  another  is  put  in. 

Allow  two  minutes  and  a  half  to  each  egg,  and  remov- 
ing them  from  the  water  with  a  skimmer,  place  them,  so 
drained,  upon  the  slices  of  buttered  toast. 

Curried  Eggs.— Eight  eggs,  three  ounces  of  butter, 
one  and  one-half  ounces  of  flour,  three  gills  of  white 
stock,  one  tablespoonful  of  curry  powder,  one-half  tea- 
spoonful  of  salt,  one-half  teaspoonful  of  sugar,  one  tea- 
spoonful  of  vinegar. 

Drop  the  eggs  into  a  saucepan  of  boiling  water,  and 
let  them  boil  therein  for  ten  minutes. 

Throw  them  when  boiled  into  a  basin  of  cold  water  to 
cool,  and  while  they  are  cooling  melt  the  butter  in  a  small 
saucepan,  stir  into  it  the  dry  flour  and  curry  powder,  add 
the  stock  by  degrees,  and  when  this  mixture  reaches 
the  boiling  point,  let  it  continue  to  boil  for  two  min- 
utes thereafter. 

Throw  in  the  salt,  sugar  and  vinegar,  and  draw  the 
saucepan  aside  from  the  fire. 

Take  the  shells  from  the  eggs  and  cut  them  into 
halves,  put  them  into  the  saucepan  with  the  prepared 
curry,  and  allow  all  to  remain  over  the  fire  until  the  eggs 
are  heated  through,  taking  care  however,  that  the  mixture 
does  not  boil,  as  this  will  cause  the  eggs  to  break  up  and 
so  injure  the  appearance  of  the  dish. 

When  done  pour  all  carefully  into  a  hot  deep  dish, 
and  serve  with  boiled  rice. 

Mushrooms. — One  and  one-half  dozens  of  large, 
fresh  mushrooms,  four  tablespoonfuls  of  bread  crumbs, 
one  eschalot,  one-half  teaspoonful  of  pepper,  one-half 
teaspoonful  of  salt,  two  ounces  of  butter. 
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Take  eight  of  the  largest  mushrooms,  skin  them  and 
cut  off  the  stalks. 

Chop  the  eschalot  as  finely  as  possible,  and  chop  also 
finely  the  remainder  of  the  mushrooms. 

Put  the  butter  into  a  frying  pan,  and  place  this  over 
the  fire  letting  the  butter  melt  and  become  hot.  Brown 
in  this  the  eschalot  and  chopped  mushrooms,  sprinkle 
over  them  the  pepper  and  salt,  and  stuff  the  centre  of  the 
eight  skinned  mushrooms  with  this  mixture. 

Sprinkle  over  each  of  these  equal  portions  of  the 
bread  crumbs,  place  the  mushrooms  into  a  baking  tin, 
and  placing  this  in  a  brisk  oven,  let  them  bake  therein 
until  a  skewer  will  easily  penetrate  to  the  centres  of  the 
mushrooms. 

Take  the  mushrooms  when  done  carefully  from  the 
tin  to  avoid  breaking  them  or  disarranging  the  stuffing 
in  their  centres,  and  serve  them  in  a  hot  dish. 

Potato  Saute. — One  quart  of  potatoes,  one  and 
one-half  ounces  of  butter,  one  teaspoonful  of  salt,  one 
saltspoonful  of  white  pepper. 

Young  potatoes  should  be  used  for  this  preparation, 
and  should  be  first  scraped,  then  thrown  into  boiling 
water,  and  allowed  to  boil  rapidly  for  ten  minutes.  Drain 
the  water  carefully  from  them,  cover  the  saucepan,  and 
let  the  potatoes  cook  in  their  own  steam  until  a  fork  will 
pierce  easily  to  their  centres. 

When  done,  sprinkle  over  the  potatoes  the  pepper  and 
salt,  throw  in  with  these  the  butter,  and  shake  the  sauce- 
pan over  the  fire  until  the  potatoes  become  a  pale  brown 
upon  their  surfaces.    Serve  very  hot. 


Note. — Old  potatoes  may  be  used  for  a  saute  if  young  ones  are 
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out  of  season,  and  when  the  old  potatoes  are  so  used,  they  should  be 
cut  into  balls  or  other  fanciful  small  shapes. 

Stuffed  Potatoes. — Eight  large  potatoes,  one 
pound  of  beefsteak^  one  dessert  spoonful  of  mushroom 
catsup,  one  teaspoonful  of  salt,  one-half  teaspoonful  of 
pepper,  one  grain  of  cayenne,  two  ounces  of  butter,  one 
egg. 

Wash  and  pare  the  potatoes  thinly,  and  cut  off  about 
an  inch  of  the  smallest  end.  With  a  strong  teaspoon 
scrape  out  the  centre  of  the  potato,  leaving  a  shell  of  po- 
tato unbroken  about  a  third  of  an  inch  in  thickness,  and 
throw  these  shells  and  their  tops  into  cold  water,  to  keep 
them  white  until  used. 

Chop  the  steak  very  finely,  add  to  this  the  pepper, 
salt,  catsup  and  cayenne,  and  stir  all  together. 

Take  the  potatoes  from  the  water,  and  drying  them 
thoroughly  with  a  towel,  pack  the  meat  mixture  firmly 
into  them. 

Beat  the  egg  until  very  light,  and  roll  in  this  both  the 
stuffed  potato  and  the  tops,  and  cover  the  meat  stuffing 
with  the  top  cut  from  each  potato,  pressed  firmly  on. 

Melt  the  butter  in  a  shallow  saucepan,  and  when  the 
blue  smoke  arises,  place  the  potatoes  carefully  in  the  hot 
butter  that  the  tops  may  not  be  disarranged,  and  cover- 
ing the  saucepan,  let  the  potatoes  cook  slowly  therein 
for  one  hour,  turning  them  occasionally  in  order  that 
they  may  brown  evenly  on  all  sides. 

Serve  in  a  hot  vegetable  dish. 

Dresden  Patties, — Two  slices  of  white  bread,  three 
tablespoonfuls  of  cream,  four  tablespoonfuls  of  bread 
crumbs,  one-half  pound  of  cold  boiled  salmon,  one  tea- 
spoonful of  salt,  one- half  teaspoonful  of  pepper,  one  ounce 
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of  butter,  one-half  ounce  of  fiour,  one  gill  of  milk,  one 

egg- 
Shred  the  salmon  in  small  pieces,  removing  from  it 

all  the  skin  and  bone. 

Melt  the  butter  in  a  small  saucepan,  stir  into  this  the 

flour,  add  the  milk  and  stir  all  together  until  boiling. 
Throw  into  this  mixture  the  shredded  salmon  and 

season  all  with  half  of  the  pepper  and  salt.    Cover  the 

saucepan  and,  drawing  it  to  one  side  of  the  fire,  let  its 

contents  simmer,  but  not  boil,  until  the  fish  is  heated 

through. 

The  slices  of  bread  should  be  cut  at  least  an  inch  and 
a  half  thick  and  cut  a  large  round  from  each  with  a  bis- 
cuit cutter.  Wi^h  a  smaller  cutter  cut  these  rounds  half 
way  through  in  the  centre. 

Put  the  cream  upon  a  plate  and  dip  the  rounds  in  this, 
quickly  in  order  that  they  may  not  soak  soft,  beat  the  egg 
thoroughly  and  roll  the  rounds  in  this,  after  which  season 
the  bread  crumbs  with  the  remaining  pepper  and  salt  and 
roll  the  rounds  in  these  also. 

Throw  the  prepared  rounds  into  hot  clarified  fat  or 
lard  and  fry  them  for  three  minutes.  Take  them  from 
the  fat,  drain  them  upon  kitchen  paper  and  splitting 
carefully  off  with  a  sharp  knife  the  inner  round  to  the 
depths  at  which  it  is  cut,  scrape  out  from  the  centre  of 
the  large  round  all  of  the  bread  remaining  soft. 

Into  this  bread  cup  fill  in  equal  portions  the  fish  mix- 
ture, and  place  over  this  the  small  rounds  of  bread. 
Serve  the  patties  garnished  with  sprigs  of  parsley. 


Note. — These  patties  may  also  be  made  with  oysters,  lobsters, 
truffles,  mushrooms  or  any  kind  of  boiled  fish. 
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Chickens  Livers. — One  and  one-half  dozens  of 
chickens  livers,  one-quarter  of  a  pound  of  fat  bacon,  one 
saltspoonful  of  pepper,  one  saltspoonful  of  salt. 

Place  the  livers  into  a  saucepan,  cover  them  with  cold 
water,  throw  in  the  salt  and  bringing  the  water  quickly 
to  the  boiling  point,  let  the  livers  boil  for  five  minutes. 

When  done,  remove  the  livers  from  the  water,  slice 
them  lengthwise  carefully,  in  order  not  to  break  them, 
and  cutting  the  bacon  into  very  thin  slices,  and  of  a  size 
similar  to  the  slices  of  liver,  thread  alternate  slices  of  liver 
and  bacon  upon  a  spit,  and  broil  all  over  a  bright  fire 
five  minutes,  turning  them  constantly  in  order  that  they 
may  brown  evenly. 

When  broiled  sprinkle  over  all  the  -pepper  and  send 
them  to  the  table  on  the  spit. 


Note. — Livers  of  chicken  or  turkey  boiled  in  the  manner  above 
described,  may  also  be  served  with  a  hot,  thick  brown  sauce  poured 
over  them,  with  the  addition  if  desired  of  a  little  chopped  onion, 
browned  in  butter. 

Pig's  Feet. — Four  pigs  feet,  one  and  one-half  pints 
of  milk,  one  teaspoonful  of  salt,  one-half  teaspoonful  of 
pepper,  one  ounce  of  flour. 

When  the  feet  are  cleaned  and  scraped,  cut  them  each 
across  the  knuckle  deep  enough,  to  let  the  water  pene- 
trate to  the  joint. 

Place  them  in  a  large  saucepan,  cover  them  with  cold 
water,  and  putting  all  over  the  fire,  let  the  water  boil  up. 
When  this  occurs  drain  the  first  water  olf. 

Cover  the  feet  with  boiling  water,  and  allow  them  to 
boil  in  this  very  slowly  until  the  meat  becomes  tender. 

Pour  the  water  off  again,  cover  the  feet  with  the  milk. 
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and  let  them  simmer  in  this  very  slowly,  for  half  an  hour 
longer. 

Mix  the  flour  in  a  bowl  with  a  little  cold  water,  and 
beat  it  smooth.  Stir  this  into  the  milk  in  the  saucepan, 
sprinkle  in  also  the  pepper  and  salt,  and  let  all  cook  to- 
gether for  five  minutes,  when  the  feet  should  be  removed 
to  a  hot,  deep  platter,  and  served  with  the  sauce  poured 
over  them. 


Note, — Pig's  feet  are  also  very  delicious  broiled,  and  are  prepared 
by  first  boiling  until  tender/s.as  directed  above.  When  cool,  they 
should  be  rubbed  over  with  butter,  placed  in  a  broiler  and  broiled  for 
ten  minutes  over  a  clear  fire. 

Boiled  Oatmeal. — One  quart  of  cold  water,  eight 
tablespoonfuls  of  oatmeal,  one-half  dessert  spoonful  of 
salt. 

Put  the  water  into  a  saucepan,  sprinkle  in  the  oat- 
meal, stirring  constantly,  and  when  all  has  been  made 
smooth,  place  the  saucepan  over  a  quick  fire,  and  stir  its 
contents  until  boiling. 

When  boiling,  throw  into  the  porridge  the  salt,  and 
draw  the  saucepan  to  one  side  of  the  fire,  let  all  simmer 
slowly  for  half  an  hour,  stirring  it  occasionally  meantime. 


Note. — Oatmeal  should  always  be  thrown  into  cold  water  when 
desired  to  boil,  as  cold  water  swells  the  grain  of  the  meal  better,  and 
makes  it  less  heating  to  the  blood. 

Boiled  Rice. — One-half  pound  of  rice,  three  quarts 
of  boiling  water,  one  dessert  spoonful  of  salt. 

W ash  the  rice  thoroughly  in  cold  water,  and  drain  it  in 
a  strainer.  Place  it  into  a  saucepan,  pour  over  it  the  three 
quarts  of  boiling  water,  throw  into  it  the  salt,  and  allow 
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all  to  boil  rapidly  for  fifteen  minutes.  If  at  the  end  of 
this  time  a  grain  of  the  rice  may  be  readily  floured  by 
rubbing  it  between  the  finger  and  thumb,  it  is  sufficiently 
boiled,  but  if  it  be  still  hard,  continue  to  boil  until  the 
rice  comes  to  this  state,  keeping  in  mind  that  the  quicker 
this  cereal  is  boiled,  the  dryer  it  will  remain  and  the  more 
free  from  starchy  matter. 

Pour  the  rice  when  done,  from  the  saucepan  into  a 
sieve,  shaking  the  sieve  as  the  water  drains  off,  to  release 
any  fugitive  drops  that  may  be  held  in  the  cereal,  and 
when  dry,  serve  at  once  heaped  lightly  in  a  hot  vegetable 
dish. 


Notes. — When  rice  is  desired  to  fry,  it  must  be  boiled  slowly  and 
without  stirring  in  milk,  and  when  boiled,  cut  into  slices  an  inch 
thick,  and  fried  in  hot  clarified  fat  or  lard,  until  it  becomes  a  delicate 
brown  on  both  sides. 

Corn  meal  mush,  which  is  made  by  stirring  sifted  com  meal  into 
boiling  water,  until  a  batter  as  thick  as  can  be  stirred  with  a  spoon  is 
formed,  is  also  delicious  fried  in  this  way,  or  in  hot  butter  as  the  taste 
may  decide. 

Casserole  of  Chicken. — Four  ounces  of  cold 
breast  of  chicken,  four  ounces  of  butter,  four  ounces  of 
bread  crumbs,  two  eggs,  one-half  teacupful  of  milk,  one 
teaspoonful  of  salt,  one-half  teaspoonful  of  white  pepper. 

Chop  first  the  breast  of  chicken  very  finely  and  rub  it 
through  a  wire  sieve. 

Put  the  meat  into  a  bowl,  add  to  it  the  yolks  of  the 
eggs  and  the  butter,  and  beat  all  together  for  ten  minutes. 

Add  the  bread  crumbs  and  the  milk,  season  all  with 
the  pepper  and  salt.  Whip  the  whites  of  eggs  to  a  stiff 
froth  and  mix  this  lightly  in. 

Pour  the  compound  when  thoroughly  mixed,  into  a 
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well  greased  pint  and  a  half  mould,  cover  the  top  of  this 
with  a  piece  of  paper,  and  place  the  mould,  in  a  saucepan 
containing  sufficient  water  to  reach  half  way  up  the  sides 
of  the  mould,  and  allow  its  contents  to  cook  in  this  while 
the  water  boils  for  one  hour. 

Turn  the  casserole  when  done  out  into  a  deep,  hot  dish 
and  serve  with  egg  sauce  poured  over  and  around  it  for 
which  sauce  see  recipe  on  page  163. 

This  dish  may  be  garnished  with  red  and  green  chillise 
if  desired. 

Boiled  Tripe. — Eight  pounds  of  tripe,  one-half 
tablespoonsul  of  salt. 

Cover  the  tripe  with  cold  water  and  let  it  stand  in  this 
over  night. 

Removing  it  from  the  bath,  place  it  in  a  saucepan, 
cover  it  with  cold  water,  put  the  saucepan  over  a  quick 
fire  and  when  boiling,  drain  the  water  off  and  cover  it 
with  additional  cold  water. 

Continue  to  drain  off  and  recover  the  tripe  with  suc- 
cessive quantities  of  cold  water  until  the  water  at  last 
boils  up  quite  clear  and  ceases  to  give  off  a  disagreeable 
odor.  Draw  the  saucepan  to  one  side  of  the  fire  and 
allow  its  contents  to  simmer  very  slowly  for  five  hours 
keeping  the  pan  covered  that  the  water  may  not  boil  away. 

When  done,  add  the  salt  and  the  tripe  is  ready  to  dress 
in  any  manner  desired,  or  may  be  served  simply  as  it  is. 

Tripe  with  Onion  Sauce. —  Two  pounds  of 
boiled  tripe,  three  gills  of  milk,  one-half  teaspoonful  of 
white  pepper,  one  Spanish  onion. 

Cut  the  tripe  into  small  irregular  pieces.  Put  these 
into  a  saucepan,  cover  them  with  the  milk  and  allow  all 
to  stew  over  a  slow  fire  for  half  an  hour. 
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Throw  the  onion  into  boiling  water  and  boil  it  also  for 
half  an  hour.  Take  the  onion  when  done  from  the  water, 
drain  it  thoroughly,  and  chop  it  very  finely. 

When  the  tripe  has  cooked  in  the  milk  the  appointed 
length  of  time,  draw  the  saucepan  aside  from  the  fire  and 
stir  into  it  the  chopped  onion.  Season  all  with  the  pep- 
per and  serve  at  once. 

Baked  Tripe. — Two  pounds  of  boiled  tripe,  four 
ounces  of  bread  crumbs,  two  eggs,  one-half  pint  of  the 
liquor  in  which  the  tripe  is  boiled,  one  teaspoonf  ul  of  salt, 
one-half  teaspoonful  of  pepper. 

Cut  the  tripe  into  small  irregular  pieces,  and  put  a 
layer,  a  half  inch  deep,  of  it  into  the  bottom  of  a  deep  dish. 
Sprinkle  over  this  a  layer  of  the  bread  crumbs  and  a  little 
of  the  pepper  and  salt,  and  continue  these  alternating 
layers  of  tripe,  seasoning,  and  bread  crumbs  until  the 
material  is  all  filled  into  the  dish,  leaving  a  last  layer  of 
bread  crumbs  upon  the  top. 

Put  the  eggs  into  a  bowl  and  beat  them  until  very 
light.  Add  to  them  the  tripe  liquor,  stir  these  together 
and  pour  the  mixture  over  the  tripe  and  bread  crumbs  in 
the  dish. 

Place  the  dish  in  a  moderate  oven  and  let  its  contents 
bake  half  an  hour,  when  it  must  be  served  in  the  dish  in 
which  it  is  prepared. 


N  OTES — When  the  liquor  in  which  the  tripe  is  boiled  is  not  avail- 
able, milk  or  water  may  be  substituted  for  it. 

In  boiling  tripe  the  salt  should  never  be  used  until  the  tripe  is 
done,  otherwise  it  will  be  discolored  thereby. 

Brain  Cakes. — Brain  of  two  calfs  heads,  two  eggs, 
one  ounce  of  butter,  one  tablespoonful  of  chopped  pars- 
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ley,  one  teaspoonful  of  salt,  one-half  teaspoonful  of  pep- 
per, one  saltspoonful  of  powdered  mace,  four  tablespoon- 
fuls  of  bread  crumbs. 

Throw  the  brains  into  a  strong  mixture  of  salt  and 
water  and  let  them  remain  in  this  for  an  hour. 

Put  them  into  a  saucepan  over  the  fire,  cover  them 
with  cold  water  and  allow  them  to  boil  therein  for  twenty- 
minutes. 

At  the  end  of  this  time  take  them  from  the  water, 
chop  them  into  rough  pieces,  place  these  in  a  bowl  and 
rub  into  them  the  butter.  Add  to  the  brains  two  table- 
spoonfuls  of  the  bread  crumbs  and  season  all  with  the 
pepper,  salt  and  mace. 

When  these  are  mixed  sprinkle  over  the  preparation 
the  chopped  parsley  and  drop  in  upon  it,  the  yolks  of  the 
eggs. 

Beat  all  well  together,  and  flouring  the  hands  slightly 
to  prevent  sticking,  form  the  mixture  into  small,  flat, 
round  cakes. 

Whip  the  whites  of  the  eggs,  dip  the  cakes  into  this, 
roll  them  in  the  remainder  of  the  bread  crumbs,  throw 
them  into  hot  clarified  fat  or  lard  for  two  minutes,  when 
done  drain  them  for  a  moment  upon  a  piece  of  kitchen 
paper,  and  serve  them  in  a  folded  napkin  garnished  with 
sprigs  of  parsley. 

TEAS,  COFFEES  AND  CHOCOLATE. 

Breakfast  Coffee. — One  tablespoonful  of  coflee 
for  each  person,  three  gills  of  boiling  water  to  each  table- 
spoonful  of  coflee. 

The  coffee  should  be  finely  ground,  then  measured. 
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put  it  into  the  coffee  pot  and  the  boiling  water  poured 
over  it. 

1  Put  the  pot  over  the  fire,  and  let  the  coffee  boil  up, 
when  it  should  be  drawn  quickly  aside  from  the  blaze, 
and  when  the  gas  arising  from  the  grains  of  coffee  have 
escaped,  return  the  pot  again  to  the  fire,  and  let  it  again 
boil  up.  Draw  it  aside  from  the  fire,  and  let  it  stand  for 
five  minutes  to  settle,  when  it  is  ready  for  the  cups. 


Notes. — In  making  black  or  after  dinner  coffee,  the  quantity  of 
coffee  allowed  for  each  person  should  be  the  same,  and  the  amount 
of  water  added  to  each  tablespoonful  of  coffee  should  be  decreased 
one-half. 

Sugar  and  cream  is  used  in  breakfast  coffee,  but  sugar  only  in  black 
coffee,  with  sometimes  the  addition  of  a  spoonful  of  brandy  to  each 
cup,  and  burned  upon  the  sugar,  or  a  few  drops  of  lemon  juice  if  the 
flavor  is  liked,  but  these  last  always  at  the  discretion  of  the  drinker 
and  at  table. 

TEAS. 

Teas. — 'One  teaspoonful  of  tea  for  each  person,  and 
a  teaspoonful  additional,  three  gills  of  boiling  water  to 
each  teaspoonful  of  tea. 

Pour  first  in  and  out  of  the  teapot  a  little  boiling 
water.  Put  into  it  the  required  amount  of  tea,  and 
pouring  over  this  the  boiling  water,  cover  the  teapot  so 
that  no  steam  may  escape,  and  allow  the  tea  to  stand  and 
infuse  for  seven  minutes,  when  it  should  be  poured  at 
once  into  the  cups. 


Notes. — Tea  should  never  be  boiled,  and  should  not  be  allowed 
to  infuse  longer  than  seven  minutes,  as  the  strength  of  the  leaf  will 
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all  draw  out  in  that  length  of  time,  and  if  allowed  to  stand  longer,  will 
develop  the  tannin  in  it  which  gives  the  acrid,  bitter  taste  of  which 
there  is  general  complaint,  and  which  beside  being  unpleasant  to  the 
palate,  is  destructive  to  the  coating  of  the  stomach,  being  a  powerful 
astringent. 

Teas  when  properly  infused  should  have  a  pale,  greenish  amber 
color  ;  when  boiled  or  let  stand  until  the  tannin  develops,  it  will  turn 
to  a  dark  red. 

Cream  and  sugar  are  used  in  English  breakfast  and  black  teas. 
Green  teas  are  usually  preferred  clear,  and  sometimes  with  a  small 
piece  of  fresh  lemon  rind  or  a  few  drops  of  Scotch  whiskey  at  the  dis- 
cretion of  the  drinker. 

Chocolate. — Four  tablespoonfuls  of  grated  choco- 
late to  each  person,  one  and  one-half  gills  of  boiling  milk 
and  one  and  one-half  gills  of  boiling  water  to  each  por- 
tion of  chocolate. 

Mix  together  the  boiling  milk  and  water,  and  let  them 
boil  up  together. 

Place  the  grated  chocolate  into  a  bowl  and  stir  it  to  a 
smooth  paste  with  a  little  cold  milk  or  water.  Pour  the 
chocolate  into  the  boiling  milk  and  water,  and  let  all  boil 
together  for  two  minutes,  stirring  it  constantly -meantime. 


Note. — If  preferred,  the  sugar  may  be  mixed  with  and  boiled  in 
the  chocolate,  and  if  this  is  done  half  as  much  sugar  should  be  used 
as  there  is  chocolate. 

Cream  whipped  to  a  froth  is  sometimes  served  with  this  beverage, 
and  powdered  sugar  should  be  used  in  it  instead  of  the  cut  loaf. 

Cocoa  is  made  by  mixing  it  with  the  desired  amount  of  sugar,  this 
mixture  being  placed  in  the  cup  and  equal  quantities  of  boiling  milk, 
and  water  poured  over  it, 

MISCELLANEOUS. 
Clarified  Fat. — Cut  into  pieces  any  convenient 
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quantity  of  fat  either  of  beef  or  mutton.  Place  these  in 
a  saucepan  and  covering  them  with  cold  water,  stir  all 
until  the  water  boils. 

When  boiling  skim  the  surface  very  carefully  and 
allow  the  preparation  to  boil  thereafter  very  rapidly  until 
the  water  has  all  been  discharged  in  vapor. 

The  presence  of  remaining  water  may  be  determined 
by  the  liquid  retaining  its  white  color,  but  when  this  has 
all  evaporated  the  fluid  will  take  on  the  color  and  ap- 
pearance of  salad  oil. 

When  free  from  water  the  fat  should  be  strained,  and 
is  ready  for  any  use  to  which  it  is  to  be  put. 


Note. — Fat  so  clarified  will  keep  for  any  length  of  time. 

Caramel, — One  pound  of  coarse  brown  sugar,  one 
pint  of  cold  water. 

Put  the  sugar  into  a  dry  saucepan,  place  this  over  a 
hot  fire  and  stir  the  sugar  until  it  melts  and  turns  to  a 
darker  brown  color.  Draw  the  saucepan  aside  from  the 
fire,  and  add  to  its  contents  by  degrees  the  cold  water. 

Return  the  saucepan  to  the  fire,  and  stir  all  together 
until  the  water  boils. 

Pour  the  mixture  through  a  strainer  into  a  bowl,  and 
allow  it  to  become  quite  cold,  after  which  it  should  be 
placed  in  a  bottle  and  kept  uncorked,  to  be  used  as  re- 
quired. 


IND 


EX. 


Bread. 

Corn  Lunn,  195. 
Galettes,  196. 
Girdle  Scones,  193. 
Milk  Biscuit,  193. 
Muffins,  192. 
Rolls,  Folded,  191. 

"     French,  191. 

"     Milk,  191. 
Rye  Bread,  191. 
Soda  Scones,  194., 
Tibbie  Shiel's  Scones,  193. 
Wheat  Bread,  190. 

Breakfast  Dishes, 

Brain  Cakes,  218. 
Chicken  Livers,  214. 

**       Casserole  of,  216. 
Chocolate,  221. 
Coffee,  219. 
Deviled  Turkey,  206. 
Dresden  Patties,  212. 
Eggs  au  Plat,  209. 

"    Curried,  2io. 

"    on  Toast,  209. 

"    Scrambled,  209. 
Mushrooms,  210. 
Oatmeal,  boiled,  215. 
Omelette,  Kidney  206. 
"        Ham,  207. 
"        Dried  Herb,  208. 
Pigs  Feet,  214. 
Potato  Saute,  211, 
Potatoes,  stuffed,  212. 
Rice,  boiled,  215. 
Sheep's  Head  Pie,  205, 
Sheep's  Trotters,  204. 
Teas,  220. 
Tripe,  boiled,  217. 


Tripe,  with  Onion  Sauce, 
217. 

Tripe,  baked,  218. 

Cake. 

Cream,  198. 
Fruit,  203. 
Gingerbread,  203. 
Orange,  199. 
Pound,  201. 
Rock,  202. 
Snow,  200. 
Sponge,  201, 
Sultana,  197. 
Yorkshire  Tea,  202. 

Croquettes  and  Fritters. 

Croquettes. 

Chicken,  87, 
Chicken,  126. 
Crab,  128. 
Potato,  125. 
Rice,  127. 
Salmon,  129. 
Shad  Roe,  128. 

Fritters. 

Apple,  132. 
Banana,  134, 
Cheese,  132. 
Corn,  133. 
Potato,  130. 
Oyster,  131. 

Fish. 

Codfish,  boiled,  27. 
Fish  a  la  Russe,  30. 
Fish  Cakes,  31. 
Haddock,  stuffed,  28. 
Halibut,  potted,  31. 
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Kedgeree,  34. 
Turbot  a  la  creme,  32. 
Salmon  Pie,  32. 
Shad,  broiled,  28. 
Smelts,  fried,  29. 
Sole  au  Gratin,  27. 
Sole,  filet  de,  a  la  maitre 
d'Hotel,  26. 

SheUfish. 

Clam  Chowder,  17. 

"  Soup,  18.  [24. 
Crab  Pie  or  Deviled  Crab, 
Lobster  Cutlet,  24. 

"      Salad.  (See  Salads.) 
Oysters  a  la  creme,  22. 

"     Broiled,  22. 
Oyster  Croquettes,  23. 

"     Soup  a  la  Reine,  16. 
;  "     Fricassee,  19. 

"     Fried,  20. 
Terrapin,  stewed,  18. 

"  stewed  a  Su- 
perieur,  19. 

Ices,  Creams  and  Jellies. 

Calf's  Foot  Jelly,  179. 
Charlotte  Russe,  175. 
Frozen  Glace  Pudding,  170. 
Iced  Souffle,  172. 
Lemon  Ice,  171. 
Lemon  Jelly,  178. 
Orange  Cream,  174. 
Orange  Jelly,  178. 
Rice  Cream,  176 
Strawberry  Water  Ice,  171. 
Strawberry  Ice  Cream,  173. 
Tutti-Frutti  Ice  Cream,  170. 
Vanilla  Ice  Cream.  173. 
Velvet  Cream,  177. 

Meats. 

Beef, 

Corned,  boiled,  48. 

"      hash.  59. 
Filet  of,  with  Sauce  Hol- 

landaise,  92. 
Olives,  81. 


Steak,  broiled,  66. 

Steak  Pudding,  boiled,  45. 

Steak  Pie,  41. 

Roast,  34. 

Stewed,  46. 

Bullock's  Heart,  roast,  38. 
Game. 

Duck,  Canvass  back,  74. 

Grouse,  roast,  73. 

Hare,  jugged,  71. 

Partridge  Pie,  73. 

Pheasant,  roast,  72. 

Rabbit,  ragout  of,  54. 

Reed  Birds,  74. 

Squabs  with  green  peas,  75. 

Woodcock  on  Toast,  75. 
Mutton. 

Cold  boiled,  with  Tomato 
Sauce,  58. 

Haricot  of,  47. 

Rolled  Shoulder  of,  50. 

Soubise,  53. 
Made  Dishes. 

Cold  Meat  Shape,  64. 

Cornish  Pasties,  59. 

Curry,  57 

Curry  with  boiled  rice,  78. 
Hot  Pot,  46. 
Kidney,  stewed,  55. 
Kromesquies  Russe,  77. 
Rissoles,  56. 
Savory  Hash,  65. 
Sausage  Rolls,  61. 
Shepherd's  Pie,  60. 
Timbales,  91, 
Pork. 

Bacon  and  Liver,  69, 
Roast,  37. 
Sausages,  68. 
Poultry. 

Chicken,  Chaudfroid  of,  85. 

'*      Fricassee  of,  44. 

"      Fried,with  chives, 

69. 

Minced,  with  po- 
tato wall,  63. 
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Fowl,  boiled,  41. 

Turkey,  cold  with  White 

Sauce,  62. 
Turkey,  roast,  35. 

Ve-ai. 

Cutlets  4  la  Marechal,  93. 
"      Talleyrand,  90. 
"     Windham,  57. 
Sweetbreads,  fricassee,  82. 
"  Vol-au-vent, 
84. 

"  Larded,  83. 

Blanquette  of,  48. 
Balls,  62. 
•  Braised  filet  of,  55. 
Grenadines  of,  89. 
Quinelles  of,  88 
Rissoles  of,  80. 

Pies  and  Pastry. 

Pastry. 

Crust,  short,  183. 

flaky,  183. 
Puff  Paste,  182. 
Pie  Crust,  185. 
Suet  Crust,  184. 
Rough  Puff  Paste,  184. 

Pies. 

Apple,  186. 
Custard,  187. 
Lemon,  185. 
Mince,  188. 
Peach,  187. 
Pumpkin,  187. 

Puddings. 

Apple  Dumpling,  158. 
Albert  Pudding,  144. 
Amber     "  153. 
Apple  Transparency,  181. 
Aunt   Martha's  Pudding, 
145. 

Bread   and   Butter  Pud- 
ding, 149. 
Cabinet  Pudding,  146. 
Chocolate  Pudding,  156. 
Corn  Starch  Pudding,  160. 


English  Plum  Pudding,  152. 

Fig  Pudding,  143. 

Iced  Pudding,  169. 

Italian  Pudding. 

Lemon      "  147. 

Lemon  Sponge,  180. 

Llanberries  Pudding,  149. 

Lowell  Pudding,  145. 

Overton     "  151. 

Railway     "  155. 

Rice  "  162. 

Peach  Sago,  159. 

Sir  Walter  Wynnes'  Pud- 
ding, 148. 

Swiss  Rissoles,  159, 

Tapioca  Pudding,  150. 

Twelfth  night  Pancakes, 
161. 

Venoise  Pudding,  154. 
Wakefield  Pudding,  152. 
Welcome  Guest  Pudding, 
142. 

Salads. 

Beef,  123. 
Chicken,  117. 
Cucumber,  122. 
Lettuce,  123. 
Lobster,  120. 
Potato,  118. 
Salad  a  la  Russe,  124. 
Shrimp  Salad,  119. 

Souffles. 

Cheese,  140. 
Chestnut,  141. 
Chicken,  141. 
Chocolate,  138. 
Omelette,  139. 
Lemon,  136. 
Potato,  134. 
Vanilla,  137. 

Soups. 

Meat  Soups. 

Brown  Stock,  I, 
Brown,  5. 
Clear,  2. 
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Giblet,  6. 
Hotch  Potch,  7. 
Kidney,  3. 
Mock  Turtle,  4. 
Mulligatawney,  3  1. 
Oxtail,  12. 
Rabbit,  10.  ' 
a  la  Reine,  9. 
Tapioca  Cream,  8. 
Turkish,  9. 
White,  8. 
Shellfish  Soups, 

Clam  Chowder,  17. 

"     Soup,  18. 
Oyster  Soup  a  la  Reine,  16. 
Stewed  Terrapin,  18. 

"a  Supe- 
rieur,  19. 

Purees. 

Asparagus,  14. 
Green  Peas,  13. 
Potato,  15. 
a  la  Conde,  12. 
Tomato,  13. 
Turnip,  15. 

Sauces. 

Savory,  163. 
Sweet,  165. 

Bread,  165. 

Brandy,  167. 

Brown,  166. 

Taper,  163. 

Custard,  168. 

Egg,  (Savory,)  41. 

Egg,  (Sweet,)  163. 

German,  166. 

Hard,  168. 

Hollandais,  93. 


Jam,  167. 
Jelly,  168. 
Lemon,  167, 
Mint,  164. 
Oyster,  163. 
Tartare,  164. 
Wine,  168. 

Vegetables. 

Artichauts,  French,  107. 
Asparagus,    boiled,  with 

white  sauce,  98. 
Beans,  Haricot,  boiled,  104. 
Beans,  Lima,  boiled,  no. 
Beans,  French  or  String, 

boiled,  113. 
Beets,  boiled,  115. 
Brussels  Sprouts,  108. 
Cabbage  a  la  mode,  in. 

"       boiled.  loi 
Carrots,  boiled  with  brown 

sauce,  102. 
Cauliflower  au  Gratin,  96. 
Celery,  stewed,  114. 
Colcannon,  104. 
Corn,  green,  105. 
Egg  Plant,  116. 
Leeks  au  Gratin,  112. 
Maccaroni  and  Cheese,  116. 
Onions,  baked,  109. 

"      boiled,  108. 
Oyster  Plant,  106. 
Parsnips,  in. 
Peas,  green,  99. 
Potatoes,  boiled,  103. 
Spinach,  with  eggs,  95. 
Summer  Squash  boiled,  loi. 
Tomato  Farci,  98. 
Tomatoes,  stewed,  114. 
Turnips,  100. 


WHAT  DO  WE  EAT? 

FACTS  FOR  THE  CONSIDERATION  OF  HOUSEKEEPERS. 

**  As  a  man  thinks  so  is  he,"  may  well  be  changed  into,  as  a  man 
eats  so  is  he.  Upon  the  kind  of  food  one  partakes,  its  qualities, 
whether  they  are  healthful  and  invigorating,  or  deleterious  and,  in 
consequence,  weakening,  depends  the  health  and  even  the  life  of  the 
individual.  A  large  portion  of  the  food  we  eat  is  bread,  which  has 
been  called  the  "  staff  of  life."  When  made  of  right  ingredients  in 
proper  proportions,  it  is  all  that  the  popular  appellation  claims  for  it. 
But  when,  as  is  often  the  case,  it  is  innocently  adulterated  with  in- 
jurious substances,  it  becomes  a  fruitful  source  of  disease  and  death. 
Of  all  the  things  employed  in  our  kitchens,  probably  the  various 
kinds  of  baking  powder  containing  alum  are  the  worst.  A  pure 
cream  of  tartar  baking  powder  is  every  way  desirable  and  most 
healthful  ;  but  cream  of  tartar  represents  value,  and  the  chief  object 
of  the  use  of  alum  is  to  provide  a  much  cheaper  article.  But  this 
gain  in  the  use  of  alum  is  dearly  purchased  by  the  harmful  product 
resulting  therefrom,  as  it  renders  the  material  made  with  it  well  nigh 
indigestible.  Alum  is  an  astringent,  producing  indigestion,  griping, 
constipation  and  kindred  troubles,  resulting  from  irritation  of  the 
mucous  membrane.  Dyspepsia,  with  all  its  horrors,  is  the  legacy 
which  a  constant  use  of  food  with  alum  in  it,  bequeaths.  The  most 
eminent  chemists  of  Europe  and  America,  as  one  man,  condemn  th^ 
use  of  alum  in  articles  of  food  as  a  prolific  cause  of  physical  de- 
rangement and  disease.  Its  use  in  bread-making  is  forbidden  by  law 
in  England,  France  and  Germany.  Official  reports  in  this  country 
condemn  alum  in  any  form  as  an  adulteration  for  articles ,  of  food, 
and  public  opinion  has  so  far  been  aroused  that  a  bill  to  prohibit  its 
use  in  the  manufacture  of  baking  powders  has  been  introduced  in 
the  legislature,  and  none  too  soon,  for  it  is  a  startling  fact  that  a  large 
proportion  of  the  baking,  powders  sold  loose  or  in  bulk,  and  many  of 
the  powders  in  cans,  are  made  with  alum.  In  striking  contrast  with 
the  effects  of  alum-made  materials,  are  those  of  the  same  articles 
raised  by  means  of  cream  of  tartar  baking  powder.  Pure  grape 
cream  of  tartar  baking  powder  has  no  equal  as  a  preparation  for 
making  the  most  delicious  and  healthful  biscuits,  cake,  pastry,  pud- 
dings, etc.,  and  it  is  with  great  pleasure  we  assure  our  readers  that 
we  know  Cleveland's  Superior  Baking  Powder,  manufactured  at 
Albany,  N.  Y.,  sold  only  in  quarter,  half,  and  one  pound  tin  cans,  is 
perfectly  pure  and  wholesome.  It  has  long  been  well  and  favorably 
known,  and  every  cook  who  gives  it  a  trial  will  use  no  other  kind. 
The  most  exhaustive  chemical  analyses  of  the  ablest  scientific  men 
in  various  parts  of  the  country,  as  well  as  the  Brooklyn  Board  of 
Health  in  their  recent  investigation  on  this  subject,  have  corroborated 
the  fact  that  Cleveland's  Superior  Baking  Powder  is  made  of  the 
purest  grape  cream  of  tartar,  is  entirely  free  from  adulteration  of  any 
kind,  and  is  a  most  healthful  and  desirable  article. — TroyCN.  Y.) 
Times. 


MILES'  PREMIUM  BAKING  POWDER 


Has  no  equal  for  Purity,  Strength,  and  Uniform  Excellence. 

It  is  composed  of  the  Purest  and  Best  materials  that  can  be  pro- 
duced in  the  Laboratory  of  the  Chemist,  and  we  challenge  the 
Chemists  of  the  World  to  find  One  Grain  of  Alum  or  any  other 
injurious  ingredient  in.  its  composition. 


A  FEW  OF  OUR  MANY  TESTIMONIALS. 


BUREAU  OF  EXPERIMENT  $c  CHEMICAL  LABORATORY, 

417  Walnut  St.,  Philadelphia,  January  31,  1879. 

I  have  purchased  samples  of  ''Miles'  Premium  Baking  Powder"  from 
Messrs.  Wyeth  &  Bro.,  Messrs.  Mitchell  &  Fletcher  and  E.  Bradford 
Clarke,  and  made  analyses  of  them.  I  find  them  to  be  free  from  alum  or  other 
delecterious  or  unwholesome  ingredients,  and  to  be  compounded  from  pure  and 
suitable  materials. 

CHARLES  M.  CRESSON,  M.D. 


Philadelphia,  February  4,  1879. 

Messrs.  E.  H.  Miles  &  Co., 

Dear  Sirs : — We  have  sold  your  "  Premium  Baking  Powder" 
for  two  years,  and  it  gives  us  pleasure  to  say  that  it  has  given  entire  satisfac- 
tion.   In  fact,  we  have  really  never  had  a  single  complaint  of  it. 

JOHN  WYETH  &  BRO.,  Manufacturing  Chemists, 

1412  Walnut  Street. 

CONTINENTAL  HOTEL,  Philadelphia,  February  4,  1879. 
E.  H.  Miles  &  Co., 

Dear  Sirs  .-—It  gives  us  pleasure  to  state  that  we  have  used  Miles 
Premium  Baking  Powder  "  for  the  last  two  years,  and  have  found  it.  in  ever;j 
respect,  what  it  is  represented  to  be,  and  can  recommend  it  very  cordially  as  a 
perfectly  pure  and  wholesome  Baking  Powder. 

J.  E.  KINGSLEY  &  CO.,  Proprietors. 


MONMOUTH  HOUSE,  &  CARLTON,  Spring  Lake,  &  BEACH,  Sea  Girt,N.J. 

Spring  Lake,  N.  J.,  August  28,  1879. 

Messrs.  E.  H.  Miles  &  Co., 

Gentlemen  :r-\\.  is  with  great  pleasure  that  I  testify  to  the 
excellence  of  your  "  Premium  Baking  Powder."  It  has  given  perfect  satisfac- 
tion in  all  my  houses,  superseding  everything-  else  in  my  estimation  of  like 
nature.    I  desire  nothing  better  in  the  Baking  Powder  line. 

Yours,  Very  truly 

Seasons  of  1878-79.  L.  U.  MALTBY,  Proprietor. 

What  Miss  DODS  Says: 

80  WiLLouGHBV  St.,  Brooklyn,  N.  Y.  April  2, 1879. 

E.  H.  Miles  &  Co., 

Z>mr  ^'zVj  .'—During  the  course  of  Demonstrative  Lectures  just 
concluded  in  Philadelphia,  your  Baking  Powder  was  recommended  to  me. 
I  made  a  trial  of  it,  and  found  it  gave  me  great  satisfaction ;  so  much  so 
that  I  shall  continue  to  use  it.      Yours,  &c., 

MATILDA  LEES  DODS, 
Graduate  of  the  National  Training  School  of  Cookery^ 

South  Kensington^  London. 


Ask  your  grocer  for  Miles''  Premium  Baking  Powder^  and  Take  No  Other. 

E.  H.  MILES  &  CO.,  Sole  Manufacturers, 

OFFICE,  N.W.  Cor.  7th  6l  Arch  Sts.  PHILADELPHIA. 


GRANITE  IRONWARE 


Tlx©  Oxi.l;57-  S-o.±-ba,lDl©  "Wa^r© 
FOR  KITCHEN  AND  HOUSEHOLD  USE. 

It  does  not  Rust  or  Break,  and  Cannot  be  Destroyed  by  Fire, 

MANUFACTURED    ONLY  BY 

St.  Louis  Stamping  Co., 

ST.  LOUIS,  MO. 

FOR  SALE  EVERYWHERE. 


